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@ Design a smarter package 
@ Sell your product at ——— 
@ Make a better prod} dndiana Gtivesty | 
y MAR 241959 4 


Any one of the methods mentioned above 
will help you attract customers to your 


brand. 


But, only by making a better product 
can you keep those customers coming 
back for your brand—because no matter 
how attractive the package and no matter 
how low the price, customers will not re- 
peat their original purchase unless you 
also give them a product that is rich in 
flavor and at least equal in quality to 
your competitor’s. 


Our business, here at Custom, has been 
built on our ability to help win the brand 
battle by giving meat products special, 


? 


Library 


vé Havors that customers like and 
ask for ... flavors they remember with 
sstefaction.: 


Meat packers in every market area from 
coast-to-coast have found that they can 
have their own special formulas devel- 
oped for them by Custom. And, they 
know that they can count on Custom to 
deliver those formulas, without the slight- 
est variation, time after time. 


Capture your market and hold it with a 
Custom cure for your ham and bacon 
products, or with a special Custom for- 
mula for any sausage or loaf product 
you sell. 





! MMOTI condkbenddvcrs: ink 


701 N. WESTERN AVE 


CHICAGO 
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VISCERA INSPECTION TABLE 
INCREASES PRODUCTION... 
STREAMLINES OPERATIONS 


Globe equipment is 
now available through 
“NATIONWIDE” leasing program 
B® The Globe beef and calf viscera inspection table 
complements any plant modernization program wherever 
carcasses are to be transferred on a moving chain conveyor. 
New design and construction have simplified cleaning and 
have improved appearance. New frame design has elimi- 
nated excess number of legs used on many types of convey- 
or tables. A full range of sizes are available to fit into any 
scheme of installation, efficient sterilizing chamber is fur- 
nished, chain and framework is galvanized, and flights are 
of gleaming stainless steel for extra sanitary precaution. 
Get Globe’s complete story on this and other types of 
tables for all meat packing operations today. Your Globe 
G L @) oa a salesman will be glad to discuss your individual problems 
and our engineering department will work out any tech- 
nical difficulties you may have. 


38 YEARS SERVING THE MEAT PACKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 


Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Pyrmontkade, The Hague, Netherlands 






















Every processor should 
read these important reasons 


for curing bacon with 
PFIZER SODIUM CYCLAMATE 








@ Recently the Meat Inspection Division of 
the USDA issued a memorandum permitting 
the curing of bacon with sodium cyclamate. 
With USDA acceptance established, the ques- 
tion remains: are there sufficient practical rea- 
sons for you to switch to curing with sodium 
cyclamate? 


Weat Pfizer know that you, the meat packer, 
will derive important benefits from this new 
curing ingredient. 


Probably the most vital consideration is cost 
—specifically, the cost of handling curing in- 
gredients in your plant. Consider the fact that 
one hunared pounds of Pfizer Sodium Cycla- 
mate has the sweetening power of three thou- 
sand pounds of sugar! It’s easy to see that you 
can realize substantial savings in handling 


Science for the World’s Well-Being 





costs. In addition, sodium cyclamate actually 
costs you less than sugar in terms of its sweet- 
ening power. 


What about the end product of sodium 
cyclamate curing? Is it better than the sugar 
cured product? It definitely is. Bacon cured 
with Pfizer Sodium Cyclamate has better color 
when cooked, has improved taste, too. The 
bacon resists charring and it leaves a rendered 
fat that is clearer and cleaner. 


If you are interested in investigating the 
sodium cyclamate curing of bacon, let Pfizer 
Technical Service help you with specific 
information. 


When you write for data, please specify if 
you would like to receive a free quarter-pound 
sample of Pfizer Sodium Cyclamate. . 


Quality Ingredients for the 
Food Industry for Over a Century 


Chas. Pfizer & Co., Inc., Chemical Sales Division, 630 Flushing Ave., Brooklyn 6, N.Y. 
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FRESH or FROZEN... 
ship with 
Pureco DRVICE on guard 


Clean and economical, Pureco “DRY-ICE” provides the 
uniform, dry cold that has added advantages: it inhibits 
bacterial action, reduces shrinkage, and retains the bloom. 

No matter how long the trip, meats arrive in the pink of 
condition when Pureco “DRY-ICE,” properly used, is there 
to guard them. 

Pureco maintains over 100 service-distributing stations 
for your convenience. Pureco Technical Sales Service will 
be glad to assist with your refrigeration problems. Call 
your Pureco Representative today! cane 


PANG 
ree = 


Pure Carbonic Company 


A division of Air Reduction Company, Incorporated 


Nationwide “Dry-ice" service-distributing stations in principal cities 
GENERAL OFFICES: 150 EAST 42nd STREET, NEW YORK 17, N. Y. 


(AT THE FRONTIERS OF PROGRESS YOU'LL FIND AN AIR REDUCTION PRODUGE 


a 
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sell them with 
Curona-developed color, 
flavor and quality... 

and profit from 
Curona-lowered costs 


CURONA 


SODIUM ISOASCORBATE, WALLERSTEIN 


the Wallerstein ascorbate curing aid and antioxidant for 
prepared meat products ... improves color appeal . . . pro- 
tects flavor ... reduces shrinkage... shortens curing time 
available in bulk, and as CURONA WAFERS — 

premeasured for accuracy, avoiding spillage and over-use 


WALLERSTEIN COMPANY, INC. 
180 Madison Ave., New York 16, N.Y. 


Please send FREE working samples of: 

[1 CURONA POWDER 1 CURONA WAFERS 
NAME 

COMPANY. 

ADDRESS 


WALLERSTEIN COMPANY, INC. 180 Madison Ave., New York 16, N. Y. 
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acked in Canco cans 
viele convenience 








- Your meat products offer unique customer ben- 
efits when packed in Canco’s Wle-Stiek cans. 
There’s no more prying or shaking to remove 
meat from these containers—Canco’s exclusive 
No- Stich lining lets Pullman hams, luncheon Luncheon meat can popular in institutions everywhere! 
meat, even whole hams slip right out! Another _——_—— -- 
Canco “‘plus” is the new “self-tracking’”’ tear 
strip that makes opening easier than ever. It 
prevents spiraling, winds surely every time. 
Meat packers everywhere are discovering these 
Canco “extras’’ can help sales—help build brand 
preference. Why not make these Canco advan- 
tages work for your products? Call your Canco 
salesman today! 











Pullman hams g-l-i-d-e right out! 














No prying or shaking! Housewives are delighted! 


New ‘‘self-tracking” tear strip winds surely, can't spiral > 





NEW YORK 
CHICAGO 

NEW ORLEANS 
SAN FRANCISCO 
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AVISCO CELLULOSE CASINGS HA 
ALWAYS OFFERED THESE ADVANTAGE 


Built-in Controlled Stretch enables casifi 
to “‘stay’’ with meats during curing proc 


Skin-Tightness gives your products a f 
and firmer appearance. 


Good Square Ends. result in more econ¢ 1 
ical, full slices for retailers. 


4 Sparkling Clarity shows your product t 
real advantage and gives appetite app 


Beautiful Printing with eye-catching cri 
ness identifies your product. 


Real Economy with low initial cost 
unmatched performance. 
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» AMERICAN VISCOSE CORPORATION, FILV DIVISION, 4 
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AVISCO CELLULOSE CASINGS HAVE aii 
ALWAYS OFFERED THESE ADVANTAGES (mn 


Built-in Controlled Stretch enables casings MmRUM 
to ‘‘stay"’ with meats during curing process. 


she 
Skin-Tightness gives your products a finer lap 


and firmer appearance. mea 
Good Square Ends result in more econom: J 
ical, full slices for retailers. wan 
Sparkling Clarity shows your product to 
real advantage and gives appetite appeal. |: or 

Beautiful Printing with eye-catching crisp: : 
ness identifies your product. rar yn 


Real Economy with low initial cost and 
unmatched performance. 
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AVISCO, 





..and still the best... with controlled stretch 


Regardless of competitive claims about so-called “new” and “‘precision”’ cellulose 
casings—nothing compares with AVISCO cellulose casings for proven quality and 
uniform fill. Built-in controlled stretch makes stuffing easier—eliminates ugly, irregular 
shapes— makes your products stand out as they compete with other brands on retailers’ 
meat counters. What's more, AVISC©O casings give retailers the uniform slices they 
want—slices that look right. sell on sight. and make consumers come back for more. 
For proven performance all the way down the line—from your plant to the retailer 


don't settle for less than AVISCO cellulose casings. 





AMERICAN VISCOSE CORPORATION, FILM DIVISION, 426 WEST RANDOLPH ST., CHICAGO 9, ILL 
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x OF UNITS TO SOLVE 
‘ YOUR PROBLEMS as 
7 Co) iE 













MAURIE 


mechanical 






CROWN DEORE 


hydraulic retail milk 


Ssr 


packaged condensing unit 


FIELD-PROVEN DEPENDABILITY + === 
you can count on! LOW-TEMP BLOWER 


| The > or arena records of thousands of KOLD-HOLD units in service are | The advanced design of the KOLD 
| proof of the superiority of truck refrigeration systems tailored to specific jobs. | HOLD SUPER “50” Blower offers im 
' Rugged durability built into each component of a KOLD-HOLD system plus a | Porftant advantages over conventional 
_ complete line of drives, condensing units and low sides from which to choose pes of Bowers, le “See ee 


gives more load and aisle space. The two 
the right equipment pays off in more refrigeration and less maintenance. fans ate wdsiticned to deck ae 


“KOLD-HOLD equipment is backed by a full year warranty against defects in | around the load to envelop your product 





PLATES =f 
quick action and hold-ove 


Le 


BLOWERS 


hi and low temp 
















































material ‘or workmanship . . . further assurance that when you invest in | in a protective blanket of cold. The 
- KOLD-HOLD refrigeration you can be sure of all the refrigeration you need, ati salt ny Sigg: Protas * 
eVéety day that your truck is in service. Oe ee ee 





The KOLD-HOLD man in your area will be happy to help plan for better prod- 
uct Joneses and profits through KOLD-HOLD refrigeration. Call on him. 





fii HYDRAULICALLY 














ae 
a 


The CROWN hydraulic system drives the 
condensing unit at a constant speed. This 
provides constant load protection at en 
gine idling speeds as well as on the road. 
Power is derived from the truck engine ~~ 
and transmitted through a constant vol- 
ume hydraulic pump to a hydraulic motor 
which drives the condensing unit. 


PACKAGED CONDENSING UNIT f wor 


This KOLD. 
HOLD unit ist 
complete high 
side ready for 
installation am S 
use in freezing 
‘hold - over” 
plates. It features 
| easy installation and servicing. Plugs into 
The MARK condensing unit features exceptionally high efficiency, rugged dura- — outlet to — plates in truck on 
bility and economical maintenance. Design and construction features include: | ‘#* Y Of over night. 

“swing down design” which exposes operating parts for servicing; inherently 
protected motor prevents motor burn-up and has advantage of automatic reset 
in case of motor “cutouts”; rubber-mounted heavy-duty jackshaft with heavy | write TODAY FOR 
duty ball bearings; rugged aircraft type frame construction; corrosion resistant 
finish; and totally enclosed unit construction. FREE CATALOG NO. 58 


KOLD-HOLD “hold-over’”’ plates are combined with the MARK condensing 


unit in this system to make it ideal for relatively short routes with frequent @ 
stops. These streamlined plates give maximum refrigeration through full KO LD=HOLD 
‘ eutectic capacity and extremely effective air flow. Internal fins spread heat 


. . fLEx10) 6 
DRIVE ASSEMBLY Shar, 








This is one of the many systems available in the complete KOLD-HOLD line. 
It is recommended for meat, milk, ice cube, frozen food and ice cream trucks 
or any trucks which require body temperatures from —10° to +60°. 


Power is transmitted from the truck engine through a heavy duty flexible shaft 

- and cushioning electric clutch to the condensing unit. This method of power 
transmission, proved in many automotive applications, is simple and trouble- 
free. It provides top efficiency with minimum maintenance. 




















absorption qualities over the entire surface areas of both sides of the plates. — tee 
Patented perimeter freezing permits complete filling of the plates without Tranter Manufacturing, inc. F. 
“danger of strain on the seams during freezing. 200 E. Hazel St. Lansing 9, Michigan 
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ag PURE PORK SAUSAGE 














i Country —_ 
tey- WILSON’S 


Pune 
PORK SAUSAGE 


148. WEY wr. 


WOT WT. LLB. 


Confucius say: 


picture Werth tooo sabes Weide: 
Unth. appelite appeal by MILPRINT 


Words? Who needs ’em—when you have the mouth-watering color 
of a true-as-life Milprint illustration to sell flavor and quality? 
Here’s appetite appeal in print—as only Milprint craftsmanship 
and know-how put it to work for you . . . in custom-designed or 
syndicated illustrations with territorial protection ...in a series 
of different serving suggestions to increase product use. 


Remember, in addition to the widest variety of packaging 
materials and printing processes available anywhere, 

you get unmatched experience 

—over fifty years’ worth—when you call your Milprint man first / 


e e * ow 


PACKAGING MATERIALS 


printed cellophane, pliofilm, 
polyethylene, saran, acetate, glassine, 
vitafilm, ‘‘Mylar”®, foils, laminations, 
folding cartons, bags, lithographed displays, 
printed promotional material 


al offices, Milwaukee, Wisconsin / sales offices in principal cities  *Reg. U.S. Pat, Off. 




































What you should know about 








fat-containing/9= 
) 
foods 


SAL MORECHOW bats ano OHS 





Available in 4 
different forms and 
7 formulations, 

these remarkable 
antioxidants offer 
significant values and 
advantages. 


Greatest carry-through, prevents rancidity before, during 
and after processing. 


Thermally and chemically stable, retains antioxidant values 
through cooking, baking, deep frying. 

Compatible with other ingredients, even at elevated 
temperatures. 


Assures increased shelf life for fat-containing foods, 
pleases dealer and housewife alike. 


Convenient to use—available in liquid, crystalline, 
flake and tablet form. 





Antioxidant Form Products Protected) 














Sdstane BHA |Tablet Lard 
Ststane 3-F | Flake Shortening 
Edible Tallow 
Ststane3 | Liquid Oleo Oil 
Rendered Beef Fat 
Frying Oils 
Sdstane 1-F | Flake Inedible Tallow 





inedible Grease 
Paraffin Waxes 


Citrus Oils 
Sistane 8 Liquid Essential Oils 


Sdstane 6 Liquid 





Fish Products 
Sustane BHT |Crystalline| Confections 























Technical assistance is available to aid you in selecting the 
most effective formulation for you. Write today for details. 


g 


UNIVERSAL OIL PRODUCTS COMPANY 


30 Algonquin Road, Des Plaines, Illinois, U.S.A. 







- BEEF - VEAL - PORK - LAMB { 


- ALL BEEF FRAMNRKFURTERS 
- Complete line of SAUSAGE AND SMOKED MEAT 
* WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 
as 
let us work with you... 
HYGRADE FOOD PRODUCTS CorRP. 


EXECUTIVE OFFICE: 281) Michigan Ave., Detroit 16 











LOW PRICES on iy 
eS Paper, Steak Paper 


MID-WEST Offers the Most Complete Line of 
Patty Paper on the Market—Both Sheets and 
Rolis—Also Steak Paper 








Mid-West "Dry Waxed” a 
Laminated Patty Paper 


New Mid-West "Dry Waxed” lami- 
nated patty paper works on every 
patty-making machine. It separates 
easily, peels clean—even when frozen. 


Mid-West patty paper is economically Remarates Sadi 
priced too. = ' 





In addition to the new "Dry Waxed” — 

patty paper, Mid-West also offers: J AY J 

Waxed 2 sides laminated; lightweight yy 

single sheet; and heavyweight single a 
Ye 


sheet. There's a Mid-West patty paper / 


for every need. 
ee. 


Peels Right Off 






Also NEW from Mid-West Wax— 
impregnated Steak Paper for machines 
requiring 4” rolls with 1%2” core... 
and Steak Paper in sheets of all sizes. 











Write today for samples and moneysaving prices 


MID-WEST WAX PAPER CO., Ft. Madison, lowa 
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The trend is toward MILDER but more fla vortul 


WIENERS - BOLOGNAS + LOAVES 
PORK SAUSAGE + LIVERWURST 


” 2st " 
Gut 


....wWhat mild yet fascinating 
new flavors you can create with 


d soluble 


Here is effective protection against gives them zestful new taste-ap- 







LAVOR-LO 


nature 


Flavor Cook-out, rancidity, loss of peals that were not there before. 
color-freshness. FLAVOR-LOK Try the FIRST SPICE masterpiece 
guards your products against flat- in blends to suit your own par- 


ness, faded appearance ... and ticular needs. 


try a sample drum... 
Write or phone today! 


Sole Manufacturers of the Famous 





Firsr: Spier 


FLAVOR-LOK —Natural and Soluble Seasonings 





VITAPHOS — Phosphate for Emulsion Products ; Uixing C« MPA Y, Sree. 
VITA-CURAID —The Phosphate Compound for Pumping Pickle NEW YORK 13,N.Y 19 Vases s 
TIETOLIN —Albumin Binder and Meat Improver SAN FRANCISCO 7, CA 

SEASOLIN —Non Chemical Preserver of Color and Freshness TORONTO 10, CANADA 
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| ST. JOHN 
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% 


produces profits 
with a plan! 


4424- -©>>. 


“Famous, ST. JOHN & Co. 


comme aga S800 S. DAMEN AVE., CHICAGO 36, ILLINOIS 


“ee 


P22>d>9 <cn<ee 


















._* can have more sales potential — with increased production 
and reduced costs. 


Your plant can be more efficient. Jt can produce profitably even in 
competition with a new plant — without the high costs 
involved in new plant construction. 


It can — if you “Clean-Line” and modernize your operations. 
It can be done in easy steps. Each step according to an engineered 
program based on a studied plan. 


St. John & Co. is solving tough modernization jobs daily — 
oftentimes by a simple re-alignment of the processing line. Or by 
the addition of just one or two items of new equipment. 

But, whatever the case, St. John engineers have the broad 
background of experience necessary to provide the right answer. 


Take advantage of St. John’s extensive engineering service. 
It can help you in every department in your plant — through better 
utilization of your present equipment, through introduction of 
new equipment, through design of special equipment to meet 
specific requirements, or through design of a complete new plant. 


"Rec 
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Makes every haul a ball t 


: . Saas cae D O dge : 


Dodge “‘Job-Rated’”’ trucks make servicing easy, too! The exclusive Dodge full- 
width hood rises a full 90 degrees—it’s like taking the top completely off the 
engine compartment. For routine checks of battery, oil and water, hood opens to 
a regular 45-degree angle. It’s the industry’s most functional hood! 


= RS HERE ER IPT Se LOT 





Dodge drivers have a happy talent for delivering their cargoes 
on time—and arriving in the best of spirits. One glance into a 
big, roomy Dodge cab shows you some of the reasons why. And 
you understand a lot more of the reasons when you thread a 
high-powered Dodge van through traffic or swing it up to a 
loading dock. Dodge steering, for instance, has a friendly ease 
that comes from its gear-before-axle design and shortest turning © 
radius. There are suspended brake and. clutch pedals, with 
hydraulically actuated clutch for easy operation . . . and more. 


Want to be filled in on all the Dodge extra-value features? 
Talk to your Dodge dealer, see why . . . 


today, 





Trucks — 


pee: el hk! Po ian 
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.WITH NEATWAY PLASTIC. JCONTAINERS. 





THEY HELP YOUR SHORTENING , SAUSAGE AND 


OTHER PRODUCTS i: SELL THEMSELVES” BECAUSE 


PROTECT FLAVOR ie FRESHNESS, TOO, BECAUSE 
THEY ARE MADE OF FOSTA TUF-FLEX * (WoN‘T 
YOU WRITE US SO WE CAN WRITE YOU ABOUT 


NEATWAY — THE RIGHT WAY TO BUILD PROFITS) 


# Fosta Tuf-Flex is manufac- 
tured by Foster Grant Com- 
Bry Inc., Polymer Products 
vision, Leomi nster, Mass. \ 


ors 


; 
= 
S 


WRITE: Neatway Products, Inc., Dept. NP-3, 2845 Harriet Avenue, Minneapolis, Minn. 
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Exact Weight Scales 
for packaging meats 






SHADOGRAPH' offers 
accurate readings 
easier ... faster 


MODEL 4133 


Packaged meats are weighed faster with Shadograph, the precision 
scale that offers 50% greater speed than any mechanical indicator 
scale. 


The Shadograph scale not only comes to rest more quickly, its 
sharp, shadow-edge indication on an illuminated dial provides fast, 
unmistakable readings from any angle. Visible weight and accuracy 
are increased; parallax readings are completely eliminated. 


Shadograph Model 4133, above, is especially designed for use in 
meat packing. Capacity 2 pounds with 1/40-ounce visible indica- 
tion... two ounces of weight move indicator 4 inches. Other models 
available in capacities from 2000 milligrams to 100 pounds. Write 
for Bulletin 3294. 





- . + indicates those companies 
who are supplying specifica- 
tions and detailed buying in- 
formation on their products 
(or services) in the 1959-Pur- 
chasing Guide—to help you 
make better buying decisions. 


Be sure to study their product 
information pages when con- 
sulting the Purchasing Guide. 





MODEL 213 


High-speed scale for pack- 
aging or checkweighing. 
Indicator travel 1 in. over 
and under equivalent to 
1 oz. over and under. 
Graduations to your re- 
quirements. Capacity 3 Ibs. 
Write for Bulletin 3326. 





Sales and Service Coast to Coast 





MODEL 273 


Fast weighing and rapid 
reading scale. Indicator 
travel is 1 in. over and 
under equivalent to 1 oz. 
over and under. Gradua- 
tions to your require- 
ments. Capacity 12 pounds. 
Write for Bulletin 3304. 


THE EXACT WEIGHT SCALE CO. 
915 W. FIFTH AVE., COLUMBUS 8, OHIO 


In Canada: 5 Six Points Road, Toronto 18, Ont. 





LL 


GET THE FULL STORY 


You're undoubtedly using the 
Purchasing Guide as a matter 
of course when working on buy- 
ing decisions. Why not gain 
the greatest possible benefit 
from its use by making it your 
practice to study the special 
product information pages car- 
tied by many of the leading 
suppliers to your industry? 
Here is the place to go for 
detailed, specific information 
—the kind you need to make 
the best possible buying de- 
cisions. 


The torch symbol is being used 
by many of our National Pro- 
visioner advertisers to indicate 
to you that they carry detailed 
product information in the 
pages of the 1959 Guide. 
Look for this symbol and let it 
light the way for you to better 
buying. 















BETTER QUALITY CONTROL . . . BETTER COST CONTROL 
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Market better cured meat products 





oe 


! 
Ask for ‘ROCHE’ ; 
ascorbic acid in | 
your spice mix. 

1 








ee OR DISSOLVE 


Ascorbic acid 
. Sodium ascorbate 


! Coated ascorbic acid”* 


*ORIGINAL DEVELOPMENT of Roche research; has special advantages in comminuted meats. 


‘ROCHE’ J 


ROCHE OFFERS YOU 


a i el See 


Quality—Highly purified, free-flowing, readily soluble products; 
easy to handle. 


Quick Delivery—from strategically located warehouses. es 
¥ 


Technical Service—Available to all customers—large and small. 


FS a Te Oo | 


Buy ROCHE - Depend on ROCHE 
CALL ROCHE FOR VITAMINS 


Vitamin Division ¢ HOFF MANN-LA ROCHE INC. © Nutley 10, New Jersey 
NUTLEY 2-5000 « In New York City dial OXford 5-1400 
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Pacific Coast distributors: L. H. BUTCHER COMPANY « San Francisco « Los Angeles « Seattle » Portland « Salt Lake City 
in Canada: Hoffmann-La Roche Ltd., 286 St. Paul Street, West; Montreal, Quebec 









“Know-How’’—from twenty years of service to the food industry. Scientific Research—to develop and improve better methods fer 
your business—for example, new coated ascorbic acid ‘Roche’. 


Packaging to suit you. Wide range of package sizes; tam- 
perpruf containers; metric or avoirdupois quantities. 
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() BOILED HAM FORMER 
with sandwich-shape molds in — S i L ES | 


Three molds, one each in size: 37%” x 37%” x 24”; 4” x 4” x 24” 





4V2” x 4V2” x 24” will accommodate small to large hams. Any size 
may be filled to capacity with scraps or trimmings, and yield a 
compact, firm square ham without air or jelly pockets. Location of 
fo} a motel alace)il-ro him am Ml an) eces-11] o)(-Mh co] al ale] anim (oMelalelale(-M olel1hdlela Tai ial 
mold. Cooking time is faster; there is less shrinkage, and uniform 
slice yield is 5% higher. 
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Shape Ham Mold Sane 4 "#8 
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The SPCBFS and EWSI 


Creation of one more national organization in 
the field of business—an area that sometimes 
seems overcrowded—is urgently needed. The or- 
ganization might be known as the SPCBFS and 
EWSI, that is, the Society for Prevention of 
Cruelty to Businessmen From Students and Edu- 
cators Wanting Shotgun Information. 

“Original research” has become one of the 
catch phrases in American education during the 
last couple of decades. Students from the pri- 
mary to the pre-Ph.D. level are encouraged or 
required to delve into history, science, econom- 
ics, social relationships and business and come 
up with original reports on appropriate (and 
usually broad) subjects. “Get back to sources” 
is one of the rules laid down for these budding 
beavers in the research wood. 

We are in entire agreement with the idea that 
the young should learn how to find out the facts 
for themselves—although we believe that there 
are some practical limits on the age at which 
they should begin digging and on the areas 
where re-spading is helpful. Our main criticism 
of the so-called “research” process is that in 
many cases the students merely try to substitute 
the knowledge and effort of a businessman, an 
organization or government agency for the en- 
eyclopaedias they have been told to avoid. 

A publication is a logical target for these 
shotgun inquiries, but we know that other busi- 
nesses are troubled with many of them. While 
we hate to rebuff anyone seeking knowledge, 
and we do feel that it is our duty to furnish 
facts about the meat industry to inquirers, there 
are limits on our willingness to serve as an 
oracle. It is no exaggeration to say that we 
would have to spend days in compilation, an- 
alysis and writing in order to answer some of the 
questions we are asked. A book might be written 
in reply to a high school senior’s unblushing 
inquiry of one paragraph. 

One of the discouraging aspects of the situ- 
ation is that even college graduate students— 
who should know better—expect profound and 
detailed answers to broad questions about in- 
dustry operations, economics, merchandising 
trends and livestock production and marketing. 

Perhaps the SPCBFS and EWSI could es- 
tablish with educators reasonable and practical 
limits on the amount of information that the 
business community is expected to furnish to 
further the education of grade, high school and 
college students. 


News and Views 





WSMPA Activities will be directed by a new chairman of 


the board, Glenn Taylor, president of Modesto Meat Co., 
Modesto, Calif., and E. Floyd Forbes, who was re-elected 
president and general manager this week at the association’s 
13th annual meeting in Los Angeles. Members elected Seth 
N. Chauvet, Peyton Packing Co., El Paso, Tex., as vice presi- 
dent, and re-elected as vice presidents Albert T. Luer, Luer 
Packing Co., Los Angeles; Douglas Allan, James Allan & Sons, 
San Francisco; David Davies, Wells & Davies Packing Co., 
Payette, Ida., and L. Blaine Liljenquist. Four new directors 
were elected to the board. Named to three-year board terms 
ending in 1962 were Al Burratto of Meats, Inc., Clarkson, 
Wash.; Paul Blackman, Acme Meat Co., Los Angeles, and 
Abraham Fallick, Auburn Packing Co., Auburn, Wash. Dave 
Minch of Minch’s Wholesale Meats, Red Bluff, Calif., was elected 
to an unexpired one-year term. 

Eugene Ranconi, Walti-Schilling & Co., Santa Cruz, Calif., 
was re-elected secretary, and Anton Rieder, Coast Packing Co., 
Los Angeles, was renamed treasurer. Nine directors whose terms 
expired in 1959 were re-elected to the board. They are: Frank 
De Benedetti, Idaho Meat Packers, Inc., Caldwell, Ida.; Otto 
Florence, jr., Independent Meat Co., Inc., Twin Falls, Ida.; 
Louis J. Isola, People’s Packing Co., Yerington, Nev.; Harold 
Kummer, Kummer Meat Co., Hillsboro, Ore.; Eugene Malo, Del 
Monte Meat Co., Inc., Portland, Ore.; Paul McFarland, Archie 
McFarland & Son, Salt Lake City; Ranconi, Taylor and Chauvet. 


Industry Protests to the Meat Inspection Division, U. S. 


Department of Agriculture, about MID Memorandum 269, re- 
stricting the fat content of franks and bologna-type sausage to 
30 per cent (see page 44), have gained a month’s delay in 
the effective date of the order, which was to have gone into 
effect on April 1. MID notified industry leaders informally this 
week that the date will be extended to May 1 to give the 
industry an opportunity to discuss the subject with MID 
officials. Memo 269 had been protested by the American Meat 
Institute and the National Independent Meat Packers Association. 
The AMI informed Dr. A. R. Miller, MID director, that the 
industry is concerned about the new regulation and urged a 
postponement so appropriate committees would have an 
opportunity to study and discuss the problem. 

NIMPA “vigorously” protests the memo, MID was notified 
by association president T. H. (Ted) Broecker of The Klarer 
Co., Louisville. Reasons for the NIMPA protest, he said, are: 
“1) Because we think it is unfair that such a memo be issued 
without first consulting the industry; 2) Since wieners are con- 
sumed in large part by our teen-age group, whose basic concern 
is high caloric intake, a restriction in the fat content to 30 per 
cent would or could cause a significant reduction in the available 
caloric intake; 3) Since the USDA is well aware of the critical 
situation in the fats and oils market, and as related to the live 
price of hogs, is it the desire of the USDA further to depress the 
lard and hog market by enforcing such regulation?” 


Respondent Carriers’ request for an indefinite postponement 


of hearings on I. & S. Docket No. 7068 and ICC Docket No. 
322521 was rejected this week by the Interstate Commerce 
Commission. The request was predicated on the fact that the 
suspended rail rates, which in general would lower tariffs on 
fresh meats and packinghouse products from various Midwest 
and Southwest points to Pacific Coast points, are related to those 
under investigation in I. & S. M-11181, involving reduced 
truck rates, and that a decision in the latter case may be deter- 
minative as to rail rates. Rejection of the carriers’ request means 
that the ICC hearings will begin, as scheduled, on March 24 
in Denver and March 30 in Portland, Ore. 
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All-Purpose Cooler Is Feature of 


Attractive California Beef Plant 


meat packing plants is that of E. B. Manning 
& Sons of Pico, Cal., 
terior and interior features. 

Following the construction of a new killing floor and 
coolers in 1954—structures of utilitarian and attractive de- 
sign—the plant site of around eight acres was landscaped 
with sprinklered lawns, palm trees and shrubbery. A 
gardener keeps the premises in show place condition. 

The plant's new chill and holding cooler (and the 
refrigeration supply system) is the only one of its kind 
in the United States and a patent (No. 2,817,957) on it 
was issued to the author of this article in December, 1957. 

The plant is flanked by a series of drained and paved 
corrals served by cattle lanes on three sides of the corral 
block. Corral gates have unique hinges which permit 
them to be swung over 360 deg. The double row of 
corrals is bisected by a feeding lane with feed troughs on 
both sides (see draw ing) which is covered avechead. The 
feed troughs are supplied from cars which are moved 
down a narrow gauge track from the plant’s feed room. 

At the final sweep pen supplying the killing floor all 
of the gates are of the propellant type. 

The cattle chute is built of concrete and is stepped 5 
in. to 0 in. at 5-ft. intervals. The chute is on about a 
10 per cent grade and has three vertically-operated gates 
which are counterbalanced and equipped with pads to 
avoid bruising the backs of cattle. The knocking pen at the 
head of the chute is equipped with a hydraulically-oper- 
ated gate which relieves the knocker of the physical strain 


(—:: of the West’s most interesting and unusual 


which possesses unique ex- 





REVOLUTIONARY chill and hanging cooler at the Manning plant. 
located at floor level over cold tunnel supply the room with chilled air. 
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By JOHN E. ROWLAND, Meat Industry Engineer 


of raising and lowering the closure. The concrete knock- 
ing pen has a plate steel revolving door, which is operated 
by air and deposits the cattle perfectly on the killing 
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END section of cooler with cold tunnels and air return. 


floor. The shackling area is enclosed with steel pipe rail- 
ing 6 ft. high and gravity quick-acting safety gates. 

The 7 712- hp. two-way high speed hoist made by the Le 
Fiell Mfg. Co. of Los Angeles is of special design which 
lands the cattle automatically on separate rails; while one 
chain is raising a carcass, the other end of the chain is 
being lowered to pick up another carcass, thus saving 
time and power. 

The bleeding rails start at a height of 17% ft. and pos- 
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SECTION of the sales cooler with the cold air supply 
louvers visible at bottom of the wall on the left. 























sess a steep pitch so that no 
effort is needed to move the 
carcasses from stop to stop. 
There is only one bleeding 
rail switch for the three cattle 
dressing beds. 

Cattle are dropped for the 


EXECUTIVE staff of E. B. Manning 
& Sons, Pico, California. Seated: 
Lew H. Manning, president. Stand- 
ing (I. to r.): E. A. Boline, secre- 
tary-treasurer (now deceased); Wil- 
liam Harlan, sales manager; E. L. 
Manning, vice president; Alvin H. 
Johnson, credit manager, and James 
D. Bassett, office manager for firm. 


flooring operations on sectional 
gratings over a depressed pit. 
The latter is equipped with 
floor drains to assist in quick 
cleanup after the kill. 

Another labor saving device in use at the Manning 
plant is the arrangement for returning the spreader bar 
to the flooring position. A chain is fastened overhead just 
about 4 ft. ahead of each half hoist position and the 
other end of the chain is fastened to the spreader bar and 
the hoist cable. After the carcass has been eviscerated 
and landed on the single rail, the spreader bar is released 
and swings back into position to handle another carcass. 

The rails from the full hoist location are pitched to the 
splitting saw, which is operated from a hydraulic plat- 
form. Washing and shrouding are also done on hydraulic 
platforms. The sides are weighed before washing and 
clothing, thus furnishing an accurate check on shrink. 

Heads are worked up close to the head flushing booth 


and the viscera are separated on a sanitary table. Paunch 
manure goes directly to a concrete receiver on the out- 
side of the building and is then pumped through a 3-in. 
pipe over the top of the killing building to steel bins 
with rack and pinion gates and a vibrating screen to 
dewater the manure. The material is picked up and de- 





livered to citrus orchards located near the packing plant, 

Sectional drawings accompanying this article show how 
chilled air is supplied to the all-purpose cooler and warm 
air is withdrawn from it. 

About 1944 I had designed for Lew Manning, the presi- 
dent of the company, a brine system in which banks of 
Venturi-design tubes were employed on two side walls 
of a cooler, centralized with special spray jets to get proper 
cold air circulation. This system worked very well. 

In the new plant the cold air comes into the cooler 
room through two 4 x 7-ft. tunnels which run the full 
length ofthe cooler, one on each side and under the 
concrete floor slab where no insulation is necessary. What- 
ever floor leakage there may be is picked up by the 
moving air in the cold tunnel. (This meant a saving of 
4 in. of cork insulation for the entire floor area.) 

The cold air is moved through each tunnel by a fan. 
The volume of air is controlled by fan size and speed and 
the mechanically-operated louvers in 3-ft. wide panels at 
the base of two of the walls of the cooler room. 

Cold air from the tunnels is 
directed downward on the 
cooler floor from each side to 
center, and each side louver is 
matched with a ceiling open- 
ing directly opposite, so that 
the cold air and freed vapor 
travel upward in the line of 


OVERALL view of the killing floor 
with cattle on rigid spreader in 
foreground. After carcass is landed 
on the single rail, the spreader is 
returned automatically in readiness 
for reuse. Moving platforms em- 
ployed for splitting and shrouding 
the dressed beef carcasses can be 
seen in the center background. 


least resistance. No _ matter 
where a side of beef is placed 
in the cooler, and regardless of 
whether it is “hot” from the 
killing floor, no moisture is de- 
posited on sides already 
chilled. Beef is not exposed 

[Continued on page 42] 
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NEW OFFICERS of GIMPA (I. to r.) are: secretary, Frank Thomas, Thomas Packing Co.; 
president, Charles Robbins, jr., Robbins Packing Co.; treasurer, Alton Turner, Redfern Sau- 
sage Co. (standing), and vice president, Frank Thompson, Southern Foods, Inc. 


Georgia, Already Wearing Poultry Crown, Is Headed 
Toward Top with Hogs, Farm Chief Tells Packers 


The big Corn Belt section of the 
Midwest, which has ‘long-led the na- 
tion in hog production, is “scared to 
death” of the South and its rising 
eminence as a hog producing leader 
among the nation’s agricultural re- 
gions, Phil Campbell, Georgia com- 
missioner of agriculture, told the 
fourth annual meeting of the Georgia 
Independent Meat Packers Associa- 
tion in Atlanta. 

“A look at the figures showing 1,- 
780,000 hogs produced in Georgia in 
1957, bringing an income of over 
$58,000,000 to Georgia farmers, or 
9.2 per cent of Georgia’s entire farm 
income that year, gives an indication 
of why the Corn Belt is scared,” 
Campbell said. “The trend in Georgia 
toward integrated contract producing 
in modern sanitary ‘pig parlors’ points 
clearly toward the ability of Georgia 
farmers to accomplish the same coup 
in hog production that led this state 
in a short period of years to become 
the number one state in the nation in 
poultry production.” 

As reported in the NP of March 14, 
Campbell also discussed the volun- 
tary meat inspection bill recently 
passed by the Georgia legislature. 


Morris and Mrs. Betty Alexander, all 
also of the extension service. 

“In order for Georgia to take its 
rightful position of leadership in the 
production of hogs and other livestock, 
an acceleration in the production of 
feed crops—particularly corn—has been 
necessary,” O'Kelly said. “While we 
still have a long ‘way to go in this 


direction, Georgia’s progress in this 
area is quite formidable.” 

New GIMPA officers elected at the 
Atlanta meeting are: president, 
Charles Robbins, jr., Robbins Packing 
Co., Statesboro; vice president, Frank 
Thompson, Southern Foods, Ince., 
Columbus; secretary, Frank Thomas, 
Thomas Packing Co., Griffin, and 
treasurer, Alton Turner, Redfern Sau- 
sage Co., Atlanta. 


Governor Tells Tar Heel 
Packers to ‘Think, Act Big’ 

Indications favor a bright future 
for the livestock and meat packing 
industries in North Carolina, and those 
who wish to cash in on the future 
should “think and act big,” Governor 
Luther H. Hodges said recently in a 
talk before the North Carolina Meat 
Packers Association in Raleigh. 

“Too frequently,” the governor said, 
“we find that it is easier to sell the 
business opportunities of this state to 
the outsider than it is to sell them to 
our own people.” 

By establishing plants in North 
Carolina, major meat packing com- 
panies have indicated that there are 
“remarkable potentialities” in the 
state, Hodges noted. The same op- 
portunities are available to the home 
folks, and they should take advantage 
of them, he added. 

Since World War II, Hodges pointed 
out, North Carolina slaughter of hogs 
has more than doubled and cattle 
slaughter has shown significant gains. 
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COURTESY TRUCK, made available recently to all members of Maine Independent Meat 
Packers Association, already has filled several emergency needs of fellow meat packers, ac- 
cording to association president Robert F. Roy of Oxford Provisions, Norway, Me. Believed 
to be unique among the various associations throughout the country, the refrigerated truck 
is supplied by Jordan's Ready-To-Eat Meats, Portland, to be used by members in case their 
own trucks are being repaired or in other emergencies. Service is on basis of $10 per day 
plus operating expenses and pickup and return to Portland. Vehicle is painted bright yellow, 
with large MIMPA seals in black, yellow and red, and carries messages promoting Maine 
meat products. Standing by truck above is Mert Rowe, manager of Augusta Provision Co. 


Another feature of the GIMPA 
meeting was a panel discussion 
moderated by Charles R. O'Kelly, 
state agricultural leader of the Uni- 
versity of Georgia’s state extension 
Service on “Extension Service and 
GIMPA.” In addition to O'Kelly, 
participants were Harold Clum, Zeke 
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These top graphic designers could be 


working on your packaging projects 














Say the word, and these outstanding package designers will give you their 
best efforts. This offer is part of a Fibreboard program designed to help 
you reach the best possible packaging decisions. 


Today you can get help from experts in market analysis, structural design, 
graphic design, package testing, and equipment engineering just by 

calling Fibreboard. Qualified specialists in each of these fields will work with 
you, your package consultant, or advertising agency whenever you like. 


This new, broader concept of packaging service can help you find new ways 

to package your products better, more efficiently, at lower cost. Use it. 

And once your packaging decision is made, let Fibreboard produce your folding 
cartons and shipping cases in the West’s largest, most modern facilities. 


Phone or write today for all the help you want! 


FIBREBOARD PAPER PRODUCTS CORPORATION 


San Francisco 
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Designated Methods Require Calm, Skill, Proper Controls 


ROPERLY-INSTRUMENTED 
P insensiitty-producing equip- 

ment kept in good repair, skilled 
operators and calm animals will be 
required in plants selling products to 
federal agencies after June 30, 1960, 
by the humane slaughter regulations 
issued recently by the U. S. Depart- 
ment of Agriculture. 

As reported in the NP of February 
28, the methods designated as hu- 
mane by the Secretary of Agriculture 
under the Humane Slaughter Act 
are: carbon dioxide anesthetization 
for sheep and swine; captive bolt 
stunning or gunshot for all species, 
and electrical stunning for swine, 
sheep, calves and cattle. 

Detailed regulations were pub- 
lished in the Federal Register of 
March 3. The notice pointed out that 
research is continuing and said that 
if other methods that qualify as hu- 
mane are found, they also will be 
designated. 

The initial designations require 
that carbon dioxide and _ electrical 
current, when used, produce “sur- 
gical anesthesia in the animals before 
they are shackled, hoisted, thrown, 
cast or cut,” and the anesthesia 
must be accomplished “quickly and 
calmly, with a minimum of excite- 
ment and discomfort to the animals.” 
Moreover, the electrical current must 
be applied “so as to avoid the pro- 
duction of hemorrhages or other 
tissue changes that would interfere 
with the inspection procedure of the 
Meat Inspection Division.” 

(The latter requirement points up 
a problem that has stood in the way 
of electrical stunning in this country 
for many years. However, the experi- 
ence of John Englehorn & Sons, 
Newark, N. J., reported in the NP of 
January 10, 1959, and that of Reliable 
Packing Co., Chicago, described in 
the NP of January 24, 1959, indicate 
that the reaction can be minimized 
and that veterinary inspectors can 
learn to distinguish petechiae caused 
by stunning from signs that indicate 
a diseased condition. ) 

The mechanical methods approved 
require that the animals be stunned 
or shot “in such a manner that they 
will be rendered unconscious with a 
minimum of excitement and dis- 
comfort.” 

CALM ANIMALS ESSENTIAL: 
The regulations also require that the 
driving or conveying of the livestock 
to the areas where they are to be ren- 


28 


dered insensible be done “with a mini- 
mum of excitement and discomfort to 
the animals.” Delivery of calm animals 
is essential, the USDA stresses, since: 
in the case of CO,, “the induction, 
or early phase, of anesthesia is less 
violent with docile animals;” with 
the use of captive bolt stunners or 
gunshot, “accurate placement is diffi- 
cult on nervous or injured animals;” 
and in electrical stunning, the ani- 
mals must be calm “to insure rapid 
and effective insensibility.” 

In each case, the electrical prod 
pole is to be used “as little as possi- 
ble and with the lowest effective 
voltage” in driving. Facilities such as 
driveways, holding pens, restraining 
mechanisms, etc., are to be free of 
devices or unnecessary openings that 
might produce pain or injury to the 
animals. While this always has been 
a matter of good policy, it will be- 
come subject to MID inspection on 
the effective date of the regulations. 

Acceptable captive bolt stunning 
instruments may be either skull pene- 
trating or non-penetrating and may 
be energized by “detonation of meas- 
ured charges of gunpowder or accu- 
rately controlled compressed air.” If 
air is used, the pressure must be con- 
stant, at a proper level and accu- 
rately controlled. Suitable gauges 
that can be read quickly by the in- 
spector must be installed. 

The regulations devoted to the 
mechanical methods mention the de- 
sirability of equipping stunning in- 
struments and firearms with safety 
devices to prevent injuries from ac- 
cidental discharge. 

EXACTING PROCEDURES: Each 
of the designated methods is an 
exacting procedure and requires a 
well-trained, attentive operator, the 
regulations point out. 

With CO, anesthetization, “flow 
of animals into and through the 
carbon dioxide chamber is dependent 
on one operator. The operation or 
stoppage of the conveyor is entirely 
dependent upon this operator. It is 
necessary that he be skilled, attentive 
and aware of his responsibility. Over- 
dosages and death of animals can be 
brought about by carelessness of this 
individual.” 

The stunning device operator must 
be able to place the instrument ac- 
curately “to produce immediate un- 
consciousness. He must use the cor- 
rect detonating charge with regard to 
kind, breed, size, age and sex of the 
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animal to produce the desired re. 
sults.” The firearms . operator also 
must be able to direct the projectile 
accurately “to produce immediate un- 
consciousness. He must use the cor- 
rect caliber firearm, powder charge 
and type of ammunition to produce 
the desired results.” 

Under special requirements for 
both mechanical methods of stun- 
ning, the USDA points out that 
greater force is required to produce 
immediate unconsciousness in bulls, 
rams and boars than in females of 
the species and that young swine, 
lambs and calves usually require 
less force than mature animals of the 
same kind. The stunning instrument 
charges and the firearms and ammu- 
nition suitable for use on the small 
and younger animals may not be in- 
terchanged acceptably for use on the 
larger or older kinds. 

The regulations covering carbon 
dioxide anesthetization and electrical 
stunning emphasize that while the 
animals must be in a state of surgical 
anesthesia, defined as “a state of un- 
consciousness measured in conformity 
with accepted surgical practices,” 
throughout shackling, sticking and 
bleeding, death must result from the 
sticking and bleeding and not from 
asphyxia, electrical shock or any other 
cause. 

The gas, electric and air operations 
are to be properly instrumented. 
The carbon dioxide chamber is to be 
equipped with a gas sampling device 
that logs the concentrations for the 
operational day. The concentration 
and exposure time are to be charted 
on a recording graph that can be 
examined by the inspector. How ex 
posure time is to be recorded is not 
explained. In the carbon dioxide 
method, each animal is to be com- 
partmentalized on the conveyor as 
he enters the chamber “by impellers 
synchronized with the conveyor.” 

The regulations point out that 
ritual slaughter and the handling or 
other preparation of livestock for 
ritual slaughter are deemed by the 
Humane Slaughter Act to be humane 
and to comply with the public policy 
expressed in the law but are ex 
empted by the act from its require 
ments. “Accordingly,” the USDA 
explains, “no administrative designa- 
tion as humane is necessary for ritual 
slaughter and the handling or other 
preparation of livestock for ritual 
slaughter.” 
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«i a For PRESCO seals the savor in. Meats hold their freshness. They 
isnot look appetizing. And they’re tender. Moreover, PRESCO saves 


ioxide money for you—in labor, time, storage. 
com- 


or as There’s magic in PRESCO Products—the magic of skill, superior 


ellen ingredients and the experience that only a near-century of scientific 
i testing and research can provide. | 
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“WE PUT OURSELVES 
WHEN WE PUT OUR 


“Better packaging has helped to improve our 
profit picture on bacon—and our distribution, 
too. In two short years, with the help of 
CRYOVAC’s protective bacon package, we’ve 


w.r. GRACE «co. 


CRYOVAC Division, Cambri 


WEILAND PACKING CO. VICE PRESIDENT 
F. HOWARD WALSH says: 





IN THE PROFIT PICTURE 
BACON IN CRYOVACI” 


expanded our marketing territory to encompass 
the eastern half of Pennsylvania. Retailers and 
consumers recognize and ask for our bright, 
tight new package. As a result, sales have 
doubled since we put our bacon in CRYOVAC!” 


dge 40, Mass. In Canada: 2365 Dixie Rd., Port Credit, Ontario 





‘ff Weiland Packing Doubles Bacon Sales! 


CRYOVAC PACKAGE HELPS 
HOWARD WALSH 
BUILD EXTRA PROFITS 


FOUNDED in Phoenixville, Pennsylvania, in 1880, 
Weiland Packing Company has, over the years, established 
a reputation for high quality products. With the intent to 
feature branded products, a new package design was intro- 
duced in 1957 and received a merit award in a national com- 
petition. Weiland has been a leader in the packing industry 
in the mechanization of production. In 1957, the company 
acquired a new plant in Sandusky, Ohio, and is currently 
marketing products from this plant, as well as the Pennsyl- 
vania premises. 


OPPORTUNITY — As one of America’s most ex- 
perienced pork packers, Weiland quickly saw the 
potential in the new Cryovac bacon package. 
Under the direction of Franklin L. Weiland, 
Executive Vice President, the company put 
Cryovac Film through a series of gruelling in- 
plant performance tests . . . which it passed with 
flying colors. 


MARKET TEST — Next step was a carefully controlled 
market test, conducted by Vice President F. Howard Walsh. 
Marketing Director Walsh reports the benefits as follows: 
“The tight Cryovac overwrap provides protection from dis- 
arrangement of shingling; clear visibility of contents and 
their color; protection against grease smear from handling; 
good brand recognition; less waste and spoilage.” 


Franklin L. Weiland, F. Howard Walsh . . . and the fabulous 
package that helped to double bacon sales! 


RESULTS — Weiland was so impressed with the results of 
this test that they decided to use bacon in Cryovac as a 
spearhead to expand distribution. 





Overall results so far: Weiland’s bacon sales have actually 
doubled. In-store turnover has been greatly accelerated. Total 
number of retail accounts is far higher — and radius of dis- 
tribution has quadrupled! And Howard Walsh says: “We ex- 
pect to continue increasing our volume and profits in 1959!” 


WEILAND’S PARTNER-IN-PROGRESS is CryOVAC man ‘ 
Thomas Savage. Tom, who introduced the bacon package In-store shot shows the tightness and brilliance of Cryovac Film 
; ; ¥ y on bacon . . . two features that spell extra profits. 

idea to Weiland, is an Army veteran and a Penn State gradu- ‘asia 

ate. Before coming to Cryovac, he worked for two national 

packers of canned and frozen foods, and was instrumental in 

launching a major line of frozen dinners. Tom Savage is the 

kind of man who’ll be working for you when you put your 

bacon in Cryovac! 


YOUR PROFIT OPPORTUNITY is here . . . with bacon in 
Cryovac! Get the full story on Weiland Packing . . . find out 
how Cryovac’s Unique Profit Package Program can help 
build your business and your extra profits. Write Marketing 
Vice President, Ckyovac Company, Cambridge 40, Mass. 


w.r. GRACE aco. 


CRYOVAC DIVISION 
CAMBRIDGE 40, MASSACHUSETTS 


In Canada: 2365 Dixie Ra., Port Credit, Ontario The fast, efficient Cryovac package line that helps Weiland mee 
the growing demand for bacon. 























































































NEW EQUIPMENT and Supplies — 





BAGGING MACHINE 
(NE 726): New meat bag- 
ging machine, designed to 
package meat products in 
protective air-tight polyeth- 
ylene or Cryovac materi- 





als, is product of Tele-Sonic 
Packaging Corp., New York 
City. Operated semi-auto- 
matically, machine is capa- 
ble of speeds of 500 to 750 
packages per hour. Unit is 
adaptable to products of 
different size and shape. 
Constructed of heavy gauge 
steel, machine has stainless 
steel top, compressor and 
pivot arms. 


ALUMINUM LINE 
STRAINERS (NE 720): 
Light-weight aluminum line 
strainers, made by OPW- 
Jordan, industrial sales di- 
vision of OPW Corp., Cin- 
cinnati, cannot rust and 
are corrosion resistant. 
Strainers come in sizes from 
%- to 4-in., with screwed 
or flanged ends, From 14 
to 200 woven mesh screens 
are available. 


CORROSION-RESISTANT 
COATING (NE 714): New 
floor coating, called Penn- 
trowel, resists acids, alkalis 
and solvents. Costing sup- 
ports heavy duty traffic and 
withstands temperatures up 
to 230° F. Available in 


three grades to meet spe- 
cific requirements, product 
is packaged in convenient 
sizes for mixing of correct 
proportions of resin, filler 
and hardener. Depending 
on conditions, thicknesses 
range from 1/16- to 3/16- 
in. Product of Pennsalt 
Chemicals Corp., located in 
Philadelphia. 


FILTER PRESS (NE 730): 
Stainless steel filter press, 
made by Terriss division, 
Consolidated Siphon Sup- 
ply Co., New York City, is 
furnished with heavy duty 





ratchet sealing attachment, 
removable drip tray and 
precision ground surfaces 
to prevent leakage. Filter 
plates are 18 x 18 in. with 
stainless steel filter media 
supports and screen back- 
ing plates. Space can be 
specified for 1%-, 2- or 


3-in. cake. Filtration sur- 





Use this coupon in writing for further information on New 
Equipment. Address The National Provisioner, 15 W. Huron St., 
Chicago 10, Ill., giving key numbers only (3-21-59). 


ee 


a 


2 | 


Further information on equipment and supplies may be obtained by writing to manufacturer 
direct or writing The Provisioner, using ke 


face is furnished from 15 
sq. ft. to 100 sq. ft., with 
from two to 35 plates. 


OPENING FEATURE 
FOR POLY PACKS (NE 
710): “Cut-Cord,” an open- 
ing feature for polyethylene 
packaging employing Dac- 
ron cord set into the film, 
is available from Flexible 
Packaging division, Conti- 
nental Can Co., New York. 
Cord may be 1) imbedded 
in surface of polyethylene 
coating; 2) placed between 
polyethylene coating and 
material to which poly- 
ethylene is applied, or 3) 
sealed into side seals of 
pouch. Feature is especially 
suited for heat-in-the-bag 
type meat items. 


STEAM CLEANER (NE 
711): New “Hot Shot” 
steam cleaner, developed by 
Automatic Steam Products 
Corp., New. York City, op- 
erates on electric power. 
Fingertip contro] feature 
allows desired amount to 
steam to pass into working 
area. Unit is available in 
three different power sizes 
and comes in portable and 
stationary models. 


WOOD TANK LININGS 
(NE 732): Wednagel & Co., 
Inc., Chicago manufacturer 
of wood tanks, has_in- 
troduced new wood tank 
linings made of various 





polymers. Polyvinyl chlo- 
ride linings are used in han- 
dling almost all inorganic 
acids and bases, bleach and 
many organic solvents. 


Polyethylene linings are 
used for organic solvents 
and inorganic solutions; 





y numbers and coupon below. 


polymer linings are heat 
sealed in bag liner made to 
fit inside tank, and can be 
furnished for round or rec- 
tangular tanks. Linings are 
also available custom-made 
for particular needs. 


CAR CHEST (NE 727): 
Unit for frozen meat sam- 
ples holds product as long 
as 36 hours without any 





refrigeration. Chest, made 
of one piece molded foam 
plastic, is product of Poly- 
foam Packers division, Glo- 
Brite Foam Plastic Prod- 
ucts, Inc., Chicago. Unit 
measures 20 x 20 x 17-in. 
on outside, with a net in- 
side dimension of 16 x 16 
x 13-in. Car chest has a 
capacity of 2 cu. ft. and 
holds as much as 75 Ibs. of 
frozen food. 


SANITARY HOSE (NE 
707): Heavy-duty hose, 
called Flexsteel Sanitary, 
features braid of high ten- 
sile steel wire and two cot- 
ton braids for rugged serv- 
ice. Made in 25- and 50- 
ft. lengths with inside di- 
ameters from % in. to 1% 
in.; hose is built to with- 
stand steam pressures up 
to 100 Ibs. per sq. in. Cover 
is highly resistant to ani- 
mal fats, oils, weather-ag- 
ing and abrasion. Product 
is manufactured by Good- 
year Tire & Rubber Co., 
located in Arkon, O. 
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What you should know 
about oxidative deterioration 
of edible and inedible fats 


W hat is oxidative deterioration? 


Oxidative deterioration of animal fats is caused by the 
reaction of oxygen in the air with the unsaturated por- 
tion of the fat molecule. This reaction produces free 
peroxide radicals, which, in turn, appear to trigger a 
lengthy chain reaction, resulting in the formation of a 
variety of aldehydes, ketones and acids. Once started, the 
breakdown cannot be reversed. In fact, if allowed to con- 
tinue, it proceeds at an increasing rate. 











W hy is it important to animal fat processors? 


Oxidative deterioration, unless checked rapidly, makes 
its presence known in the form of rancidity. Nothing 
destroys the marketability of fats so quickly as the pun- 
gent, tallowy odor and flavor characteristic of rancidity, 


bf ow can you control oxidative deterioration? 


Oxidative deterioration can be controlled effectively with 
antioxidants. Added to oxygen-sensitive fats, these com- 
pounds step in to check the rancidity-producing chain 
reaction referred to above. Since the reactions leading to 
rancidity cannot be reversed, antioxidants can only re- 
tard further deterioration. Hence, it is essential they be 
added as early in the processing of the fat as possible. 


Eastman 
antioxidants 
for animal fats 


SALES OFFICES: Eastman Chemical Products, Inc., Kingsport, Tenn.; 
Atlanta; Chicago; Cincinnati; Cleveland; Framingham, Massachusetts; 
Greensboro, N.C.; Houston; New York; St. Louis. 

West Coast: Wilson Meyer Co., San Francisco; Denver; Los Angeles; 
Phoenix; Portland; Salt Lake City; Seattle. 

Canada: P. N. Soden Co., Ltd., Montreal, P.Q.; Toronto, Ontario. 





Which antioxidant is best for you? 


The principal antioxidants in use today are butylated 
hydroxyanisole (BHA), butylated hydroxytoluene 
(BHT), and propyl] gallate. All are available from East- 
man, alone or in solution formulations containing various 
combinations and ratios of BHA, BHT and propyl] gal- 
late, with or without a metal chelating agent. 

The most effective and economical formulation for use 
in any given fat depends upon such factors as the type 
of animal fat, how it is processed, the ultimate use of the 
fat, method of distribution and storage, and type of pack- 
aging. Advice and assistance in selecting the best formu- 
lation for your specific requirements is available from 
the Eastman food laboratories. 


W here are these antioxidants available? 


Marketed under the trade name TENOX, these antioxi- 
dants and the experienced technical service which backs 
up their proper use are available from Eastman Chemi- 
cal Products, Inc., subsidiary of Eastman Kodak Com- 
pany, Kingsport, Tennessee. 































New Saran Wrap-S hugs meats and poultry for all their worth— 
to make them worth more in the eyes of your customers. 


Shrinkable bags and casings made with Saran Wrap-S 
have a low gas transmission rate that preserves fresh-cut flavor, 
an outstanding water vapor transmission rate that keeps foods from drying out. 
Window-clear, sparkling Saran Wrap-S offers the best protective qualities ever available, 
performs perfectly on any shrink packaging equipment. 
Saran Wrap-S, a special high-shrinkage adaptation of Saran Wrap, 
is the newest in Packages For Performanc 


by THE DOBECKMUN ComMPANY, A Division of The Dow Chemical Company. 
Cleveland 1, Ohio . Berkeley 10, California . Offices in most principal cities. 


*Reg. T.M.—The Dow Chemical Company 
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for greatest efficiency 


at lowest cost . 





pneumatic conveying 


for your rendering plant 








@ Substantial reduction of rendering 
time through pre-processing action of 
conveying system. 


® Important reduction of labor costs. 
Systems have paid for themselves in 
12 months or less. 


® Piping enables you to convey ma- 
terials through any plant area where 
mechanical conveying or hand truck- 
ing would not be permitted. 


Durabilt Conveying Systems 
offer you an entirely new idea 

in conveying materials to 

be rendered at extremely 

low operating cost. 

Several of the nation's leading 
packers have already installed 
Durabilt Pneumatic Systems 

with excellent operating results. 
Note some of the advantages 

of a Durabilt Pneumatic System, 
and see how you can apply 
them profitably in your plant. 


























® No maintenance problem. Negligi- 
ble maintenance cost. 


® Conveys either edible or inedible 
product. 


@ Meets rigid MID requirements for 
sanitation. Easy cleaning. 


® Use either steam or electricity as 
a power source. 


INQUIRE TODAY. Durabilt's engineering staff is ready to make recommendations for your 


plant with no obligation. 


Dyaryrey hil 


CONVEYING 
SYSTEMS 


DIVISION OF CHICAGO FIRE BRICK CO. 


1467 ELSTON AVENUE 


CHICAGO 22, ILLINOIS 


BRUNSWICK 8-8000 





If you need a 
dependable pump 

















Gardner-Denver BH —four sizes. Pro- 
vide range from 55 to 550 gpm. De- 
signed for high-speed, high-head out- 
put. 


... centrifugal 

















Gardner-Denver BL—five sizes. Pro- 
vide range from 100 to 1600 gpm. 
Highly efficient in taking variations 
in head or volume. 





... reciprocating 














Gardner-Denver air and steam pumps 
—for boiler feed, transfer and general 
water service. Noted for speed and 
economy. 


See Gardner-Denver first 
Your Gardner-Denver pump special- 
ist can help select the best pump for 
your requirements or application. Call 
him soon or write: 


EQUIPMENT TODAY FOR THE 
CHALLENGE OF TOMORROW 


GARDNER 
DENWER 


Gardner-Denver Company, Quincy, Illinois 
In Canada: Gardner-Denver Company (Canada), 
Ltd., 14 Curity Avenue, Toronto 16, Ontario 
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LOCATED NEAR downtown Denver shop- 
ping district, Denver Wholesale Meat Co. 
no longer suffers from lack of space .with 
construction of new three-story annex. The 
50-year-old concern has eliminated many 
"bottlenecks" and has reportedly increased 
production potential of its plant by at least 
50 per cent. Cost of annex was $200,000. 













Annex Eliminates ‘Split’ Packaging Operations 


necks” and increasing produc- 

tion potential of the plant by 
at least 50 per cent with the same 
personnel are advantages realized at 
Denver Wholesale Meat Co., Denver, 
Colo., with completion of a new 
$200,000 three-story annex. 

Located only a stone’s throw from 
the downtown Denver shopping dis- 
trict, Denver Wholesale Meat Co. has 
long faced peculiar problems, accord- 
ing to Max Weinstein, president. The 
50-year-old concern, which moved 
into its current location under its 
present title 27 years ago, has not only 
suffered from lack of space, but also 
from a “split operation” which often 
resulted in decreased production even 
though a maximum effort was put 


[iv away with many “bottle- 
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forth. Construction of the annex has 
solved these problems. 

Because of space peculiarities when 
the plant was built, it was necessary 
to set up boning and packaging oper- 
ations on the south side of West 
Colfax ave, and actual sausage-mak- 
ing operations on the north side where 
all processing equipment was installed. 
This meant that most products had to 
be handled too many times, and that 
when the company went into produc- 
tion of retail packages under its own 
brand two years ago, packaging space 
was crowded to the extreme. 

This consumer packaging move was 
made in the interest of gaining im- 
portant product-identification for Den- 
ver Wholesale Meat and its “Superior” 
brand, and has boomed luncheon 


FIRST OF THREE new 
rooms is equipped 
with automatic ma- 
chines for wiener and 
link sausage packag- 
ing. Walls finished in 
special green plastic 
take place of usual 
tile. Wall covering is 
durable, decorative. 


meat sales in particular throughout 
the areas served. 

The original automatic packaging 
equipment was installed in the south 
building in a space that amounted to 
only a 70-ft.-long area less than 20 ft. 
wide for most of the length, and only 
30 ft. wide at the upper end. Into this 
area were crowded packaging ma- 
chines for all varieties of luncheon 
meats and sausage products. The con- 
fined space problem was so serious 
that lines often crossed each other, 
general confusion often prevailed, 
packaging girls engaged in separate 
operations got in each other's way, 
much valuable time was wasted, op- 
erations were slowed down consid- 
erably, tempers flared, etc. 

Alt these problems have vanished 
with the new annex building located 
west of the north building. A 75-ft.- 
long bloc of elderly retail shops was 
torn down here to provide space for 
a modern all-brick plant, consisting of 
basement, ground level and upper 
floor, Area in each of the three levels 
is 7,500 sq. ft., serviced by a modern 
freight elevator at the completely en- 
closed new truck dock at the rear. 

Division of space in the new brick 
annex building provides for dry stor- 
age in the basement, with convenient 
conveyors and ramps for loading and 
unloading, sausage and luncheon meat 
processing on the ground level and 
executive offices, box department and 
additional dry storage space on the 
top floor. 

The processing departments are 
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now split into four large rooms. Three 
additional operating rooms have been 
added to the original sausage plant 
at the east end of the building. In the 
main room are linkers and tyers, stuff- 
ing machines, a Cryovac line, a potato 
chip production line, the smokehouse, 
stainless steel cooker, control labor- 
atory and accessory items. 

The first of the new rooms, 60 ft. 

long x 25 ft. wide, is equipped with 
completely automatic machines for all 
wiener and link sausage packaging. 
This room, like all others in the new 
plant, eschews the usual ceramic tile 
wall in favor of a seamless sprayed-on 
“harder-than-glass” plastic finish in 
apple green. It will outlast any other 
type of sanitary wall covering used by 
any meat plant, according to David 
Klausner, Denver Wholesale Meat Co. 
general 
being durable and unique, this plas- 
tic finish adds a touch of “newness” 
to the plant. 
The second room, 30x60 ft., is 
H devoted to luncheon meat packaging, 
incorporating one new U.S. stainless 
steel slicer added to two already in 
operation, an automatic U.S. heat seal- 
ing and packaging device, stainless 
steel tables, scales and hand-packag- 
ing equipment for larger packages of 
sausage products. About 20 luncheon 
meat specialties are produced by the 
Denver Wholesale Meat Co.; many 
of these products are marketed in 
new, attractive carton packages as 
well as cellophane packets. 

Past the luncheon meat packaging 
room is the shipping room which, like 
the entire plant, is completely re- 
frigerated. The shipping room opens 
through heavy metal swinging doors 
to the three-truck loading dock, which 
is completely recessed into the build- 
ing. The largest trailer and the small- 
est truck can be accommodated “out 
of the weather” because of the partic- 





OVERHEAD POW. 
ERED conveyor ties 
three rooms ‘together. 
Rooms are provided 
with overhead rails to 
eliminate heavy lift- 
ing in transferring 
products from one 
place to another. 


ular setup of the firm’s loading dock. 

pelen all three rooms together is 
an overhead powered conveyor where- 
by finished packages from the wiener 
and luncheon meat packaging lines 
are whisked by rubber belt up to the 
ceiling, travel across both rooms and 
down a gleaming stainless steel chute 
to the shipping room. All rooms are 
provided with overhead rails, elimin- 
ating heavy lifting in transferring 
products from one place to another. 

To the rear of the two packaging 
rooms and the shipping room is 4 new 
25 x 20-ft. grinding room which in- 
corporates a new Kramer-Grebe chop- 
per, overhead stainless steel hopper 
buckets for discharging into the chop- 
per and stainless steel work tables. 

All meats for the sausage processing 
departments are still being boned in 
the south building’s all-tile-lined bon- 
ing room which takes up approxi- 
mately 30 per cent of the building. 
The former packaging rooms have 
been converted into a 10-degree- 
below-zero sharp-freezer, with ce- 
mented walls, steel refrigerator doors, 
etc., to provide ample holding space 
for all products from completion to 
shipment. 

Except for boning and transfer of 
finished cartons into the storage 
freezer, all operations can be carried 
out in the north building as the plant 
is currently operating. 

The second floor, with convenient 
access by stairway or electric lift, has 
been remodeled into executive and 
general offices, employes’ locker room 
and employes’ lunchroom. Additional 
dry-storage space is available on this 
level as well as in the basement. 

Around 2,000 prominent Denver 
businessmen were guests of Denver 
Wholesale Meat Co. on December 23 
and 24 when an elaborate open house, 
with complete buffet food service, 
formally launched the new plant. 





Beef Promotion Measure 
Passed by Oregon House 


A bill to create a voluntarily sup. 
ported organization of beef and dairy 
cattle owners for the promotion of 
beef and beef products was passed 
by the Oregon House of Representa- 
tives and sent to the Senate. 

Under the measure, funds for the 
program would come from a 10ca- 
head voluntary contribution by the 
owner, with the money to be paid to 
the brand inspector of the State De- 
partment of Agriculture. If the stock- 
man should change his mind after 
agreeing to the contribution, he would 
have 90 days in which to apply fora 
refund. 
While creation of a state beef com 
mission under the commodity com 
mission act was voted down by Ores 
gon producers in 1957, Rep. Raphael 
Raymond, Helix Republican, sait 
sponsors of the measure have higl 
hopes that the voluntary council would 
accomplish the same objectives. 


Cookie Cutters Offered 
With Armour Beef Stew 


Three cookie cutters, in the shape 
of the “Three Bears,” are being offered 
by Armour and Company, Chicago, 
with the purchase of Armour Star beef 
stew. Cookie cutters will be mailed 
direct with the submission of two 
labels from the Armour product. 

Armour has also announced that the 
change-over of its extensive line of 
canned meats to new aluminum foil 
labels, started last September, is vir- 
tually complete. The colored alumi- 
num labels, designed by Raymond 
Loewey, represented a radical “per- 
sonality” change for the company. 
Armour had been using paper labels 
for the last 15 years. The company 
began canning meat more than 80 
years ago. 


Swift Appoints Nielsen Co. 
As Coupon Redemption Agent 


Swift & Company of Chicago has 
appointed the coupon clearing house 
of A. C. Nielsen Co. as its redemption 
agent for all Swift coupons issued 
throughout the United States. Swift 
coupons will now be imprinted with 
instructions to retailers requesting 
coupons to be forwarded to Nielsen 
for payment. 

T. G. Redman, Swift's comptroller, 
said that retailers will now be able 
to be paid faster and more accura 
because of the specialized high spe 
accounting and check-writing facilities 
employed by the Nielsen company. 
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Other Outstanding LE FIELL 
All-Steel Heavy-Duty Switches 





For use with drop-finger systems. Built with 
extended heavy steel yoke which adequately 
clears conveyor chain and which holds switch 
in permanent alignment. Easy to install. 














BLEEDING RAIL SWITCH 
Same patented advantages as Le Fiell Gear- 
Operated Switch. Made of heavier construc- 
tion for use with %” or %” x 3” rail and 
14” hangers. 








All-steel, all-welded, including curve bend. 
Permanent alignment because point is firmly 
held by heavy steel yoke. Easily installed. 
Works well with pipe rail or cold rolled steel. 


FORGED STEEL TRACK HANGERS 


Sturdy single heel-type, made of 2” x 2%)” 
steel. Stocked in 9”, 10”, 10/,”, 11” and 12” 
sizes, Slotted hole directly above track for 
bolting to beam, and three %” holes for 
mounting track. A better hanger at a better 
Price. See illustration upper right. 
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INSTALL LE FIELL 
ALL-STEEL SWITCHES 






Illustrated is 


Le Fiell All-Steel Gear-Operated Swite! 
Trouble-free and Rugged 

Switch is always fully closed or fully 
opened. Safety stop moves into place on 
one track as the other is opened prevent- 
- dropped loads. NO maintenance prob- 
em. 
































6 me 


[74 
Lcleus mt 


2y6asily bolted to 3 hangers 
(D/movable sections permanently aligned 
@® hedvy steel yoke forms rigid unit 
@ complete track curve built in 
hanger lips support track and switch 


Built-In Aliqnunlat 


No other switch has the advantage of BUILT-IN ALIGNMENT—an 
exclusive Le Fiell patented feature which assures you YEARS OF 
TROUBLE-FREE SWITCHING. 

@ No other switch is SO EASY TO INSTALL — you save 75%, installation 
time. No curves to bend, no fitting required, no holes to line up, no corner 
blocks needed. 

@ No other switch COSTS YOU LESS when you compare original cost, time saved 
in installation and uninterrupted service. 

@ No other switch is as EASY TO USE, with nothing to wear unevenly, nothing 
to break, no chance of dropped loads. 

@ No other switch carries a name as RESPECTED IN SWITCH MANUFACTUR- 
ING. 

@ Don't buy any switch, buy Le Fiell, THE FINEST SWITCH AVAILABLE, and 
be ahead in MONEY-SAVING PERFORMANCE — without interruption. 








Write today for catalog sheets 61, 62, 62A, 62B, 63 and 64 describing all these superior Le Fiell switches. 


If it’s a 
LE FIELL 
ALL-STEEL 


SWITCH 
it’s the finest! 





1481P Fairfax Avenue, San Francisco 24, Calif. 





Le FIELE—TRE MOST RESPECTED BAME IN SWITCHES 


PACKERS POWDER 
CURE 


CURE WITH 
PACKERS POWDER 


18 APPROVE PACKERS POWDER. 


INGREDIENTS  e- uw ee € 


be alee The users of this product reads like “The Who's Who” in the industry! 
Hundreds and hundreds of daily users of 
Packers Powder Cure attest to its reliability. 


You Can’t Afford Not to Try a Drum on Approval! 
® FOOL PROOF ® FREE FLOWING 


® PERFECTLY INTEGRATED °® NO WET SPOTS 
e 
adison | 
LABORATORIES, Inc. “plagufactuning Chemists for the Food Sndasty 


703 W. ROOT e CHICAGO 9, ILLINOIS 
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TRUCKLOAD OF household loot and new car go to top winner in Baltimore firm's contest. 


‘Load O' Loot’ Promotion Launches New Esskay Bacon 


A $12,000 truckload of house- 
hold loot is touring four middle At- 
lantic states in a “Load O’ Loot” con- 
test launching a new type of bacon 
for The Wm. Schluderberg-T. J. Kur- 
dle Co. of Baltimore, Md., producer of 
Esskay meats. Shoppers are invited to 
tour the huge mobile display, packed 
with 18 of the more than 600 prizes 
the contest will offer through April 
30. The new Esskay bacon features 
Du Pont’s “Cylan” sodium cyclamate, 
non-nutritive sweetener that permits 
the high-temperature frying of bacon 
without burning. 

Contest entrants will be asked to 
select one word (or a hyphenated 





DELAWARE GOVERNOR J. Caleb Boggs 
(left) cuts ribbon launching contest in his 
state. Assisting at ceremony in Wilmington 
are Theodore Schluderberg (center), Esskay 
president, and city's mayor, Eugene Lammot. 


group of not more than three words) 
that best describe the quality and 
taste of Esskay bacon, fill out entry 
blanks and accompany them with the 
front of any package of Esskay bacon. 
Entries will be judged by the Reuben 
H. Donnelly Corp., which will pick 
the 611 best word descriptions sub- 
mitted by contestants. 

The grand prize winner will re- 


ceive a 1959 Chevrolet Impala and 
everything but the truck in the 
“Load O’ Loot” display, which in- 
cludes a mink stole, diamond ring. 
bedroom and dining room furniture, 
hi-fi set, TV and many other items. 

Entrants need not tour the travel- 
ing show in order to win. They may 
use contest forms available at retail 
outlets, printed in newspapers or on 
the Esskay bacon package itself. 

The grand prize winner also will 
receive a year’s supply ($500 worth) 
of Esskay meats. Ten second prize 
winners each will receive $100 worth 
of Esskay meats; 100 $10 packages 
of Esskay steaks will go to third 
prize winners, and 500 Esskay canned 
hams worth $5 each will be the fourth 
place awards. 

Contest planners are billing the 
promotion as one of the easiest con- 
tests ever designed, since only one 
word is needed to capture the “Load 
O’ Loot” or any of the other awards. 
The “Load O’ Loot” truck was sched- 
uled for display in shopping center 
parking lots in Maryland, Virginia, 
Pennsylvania and Delaware. 


New York Bills on Weight 
Marking of Packaged Meat 


Bills introduced in both houses of | 


the New York legislature would pro- 
vide that when meat or meat prod- 
ucts are sold in containers, the weight 
of the container shall be part of the 
net. weight if not more than % oz. 
per 1-lb. of the contents. 

The measures (S-2450 by Green- 
berg and A-3202 by Bonom) also 
would provide that the container need 
not be marked as to net quantity of 
contents if it is to be noted thereon 
that it is to be weighed when offered 
for sale. The Eastern Meat Packers 
Association supported the legislation 
at a hearing in Albany. 
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PROTECTS 


PREPACK 
ad oO) ol 


One glance at the simple design and 
smooth finish components of Rex 
TableTop Chains tells you they are 
easier to keep clean. But they pick up 
packing profits in other ways, too. Pre- 
cision construction, maximum strength 
and wear resistance, reduced weight— 
all add up to longer life and smoother 
operation. 

It will pay you to call your nearby 
Rex Distributor. Or mail the coupon. 





CONVEYOR CHAINS 


CHAIN Belt Company 
4635 W. Greenfield Ave. 
Milwaukee 1, Wisconsin 
(In Canada: CHAIN Belt Canada Ltd., 
1181 Sheppard Ave. East, Toronto) 


() Please send my copy of TableTop Bulle- 
tin 5860. [1] Have a Rex man call. 
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Animal Agriculture Called 
Best Way to Attack Surplus 


The American farmer can greatly 
reduce the nation’s surplus problems 
by raising more livestock, Homer 
Davison, president of the American 





Meat Institute, Chicago, told the Mid- 
west Feed Manufacturers’ Association 
in Kansas City. He predicted that 
more livestock is on the way. 

“An expanding animal agriculture 
is the best way to attack so-called 
basic commodity overproduction,” he 





said. “If 10 per cent of the farm 
land currently producing food and 
fibre crops were diverted to raising 
meat animals or producing feed for 
livestock, we would reduce our sur- 
plus enough to bring production into 












balance with consumption.” 





































Manning Cooler Is Unique 
[Continued from page 24] 


to air blasts in the cooler and shrink- 
age is very low; it is reported by 
1 president Manning to be practically 
| “nil.” The single cooler can be used 
| by the company for chilling, hanging, 
selling and ageing. 
The new cooler addition has been 
designed to permit further expansion 
of the cooler block without penalizing 
efficient movement of the dressed 
carcasses from the new dressing floor. 
The beef cooler is only one of the 
distinctive features of the operation 
directed keenly by president Manning. 
The firm’s delivery trucks are 
White specials, painted black with 
silver and red trim. The fleet is kept 
immaculate and washed each day. 
The company slaughters its own 
fed Choice and Prime cattle at the 
rate of about 200 per day. 


BASEMENT room of 
plant with two com- 
pressors and the door 
which opens to the 
west cold air tunnel 
which is directly un- 
der the floor of the 
new Manning cooler. 























GET THE JUMP ON 
YOUR COMPETITION: 








enjoy better looking... better tasting... 
... better selling products. 


... with a JULIAN 4 
smokehouse, of course! 


It takes no great analysis of today’s economic picture to 
discover that the competitive squeeze is getting tighter, 
day-by-day. And to escape this vise-like pinch, you must 
look for and discover new ways to speed up your smoke- Li 
house operation . . . produce better looking and better 
tasting products .. . all in less time and for less cost. 
A large order? Perhaps, but these specifications are 
naturally applicable to every JULIAN smokehouse. And 
with JULIAN’s custom-designed service—from drawing 0 
board to operative installation—you, too, can be among 


= 


is 
fe. 





the forward-thinking packers who enjoy and profit from 8 
their JULIAN smokehouse! Write for details, today. 
t 
engineering company 
5127 NORTH DAMEN AVENUE, CHICAGO 25, ILLINOIS 
| West Coast Representative: Meat Packers Equipment Co., 1226 49th Ave., Oakland 1, California 
! Canadian Representative: Mclean Machinery Co., Ltd., Winnipeg, Canada ( 
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Leading packers select Du Pont cellophane 





pts VRAOON* 








and high-speed packaging 





Leading packers like John Morrell & 
Co. are increasing the number of prod- 
ucts they package in Du Pont cello- 
phane. For no other packaging material 
offers meats such a combination of 
sales and production advantages. 
Cellophane shows all the mouth-wa- 
tering appeal of your meats . . . gives 
“tailored” protection . . . and shoppers 
like its smooth, “‘elean” feel. In addi- 
tion, its static-free pickup and wide 


Good packaging is good merchandising . . . the most effective packaging material is cellophane 
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heat-sealing range assure you of the 
utmost in efficient handling on today’s 
high-speed equipment. 

When selecting a material to meet 
your packaging requirements, consider 
all the advantages of cellophane. For 
complete details, contact your Du Pont 
Representative or Authorized Convert- 
er of Du Pont cellophane. E. I. du Pont 
de Nemours & Co. (Inc.), Film Dept., 


Wilmington 98, Delaware. 

















SPECIFY DU PONT cellophane by 
code designation when you order. LSAD 
and MSAD-86 are among the films tailored 
to meet specific needs of meat packaging. 





U PONT 
cellophane 








2E6. U.S. PaT. OFF 


Better Things for Better Living . . . through Chemistry 
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NHA Regional Meeting to 
Hear Market Study Report 


A report on what has transpired 
thus far in the first market research 
study ever conducted in the hide and 
leather industry, to be presented by 
Morris W. Sill, agricultural economist 
from the U. S. Department of Agri- 
culture, will be a highlight of the 
National Hide Association’s northwest 
regional meeting May 15 at the Plank- 
inton House, Milwaukee. 

During the current year, USDA 
representatives will call on members 
of the hide and leather trade to gather 


data in an effort to arrive at facts 
which could help the industry to bet- 
ter marketing of its end products. 
Three industry speakers who have 
agreed to appear on the northwest 
meeting program are Anders Seger- 
dahl of Albert Trostel & Sons, Douglas 
Gallun of A. F. Gallun & Sons and 
Hy Katz of Wisconsin Hide Corp., all 
Milwaukee firms. Katz, vice president 
of National Hide Association, will be 
official spokesman for NHA. 
Invitations have been extended to 
several industry leaders to participate 
n a round-table discussion. This “eco- 
nomic panel,” 


the first of its kind ever 









Seventeen Radio 
Equipped Experts 


YING THE BEST 
THE RIGHT PRICE 








Split-second market information broadcast exclusively to our 
buyers right in the field enable them to BUY RIGHT at the 
RIGHT TIME! This market, loaded with corn and “tep quality” 


beef makes it easy to select just what we want.. 
more, but you can’t buy better carcass beef. . 


- you can pay 
- anywhere! 


BOTH Y%39 AND TREIFE 





oF 





JERRY KOZNEY 


PHONE 2-3661 . . 
JAMES NEEDHAM 


. ASK FOR 
DON DENNIS 








Sioux Ciry Mressen lepseer, inc. 


1911 Warrington Road 


SIOUX CITY, IOWA 


Teletype SY39 


U. S. Gov't. Inspected Establishment No. 857 
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to be conducted by the hide industry, 
is expected to include representatives 
of all segments of the trade. 

In addition to discussing labor costs 
and labor relations, the panel plans 
to cover such matters as various ways 
to bring about savings in the indus- 
try, including mechanization and im- 
proved plant management. 


Hold Frank, Bologna Fat 
Content to 30%, MID Says 


A review of the records of the Meat 
Inspection Division, U. S. Department 
of Agriculture, indicates that there has 
been a gradual increase during the 
past few years in the fat content 
of frankfurter, wiener, vienna and 
bologna type sausage and that in some 
instances it has exceeded 30 per cent, 
MID Memorandum 269 points out. 

“Since these types of sausage have 
long been prepared with a fat content 
not exceeding 30 per cent,” the 
memorandum says, “it is reasonable to 
assume that the purchaser does not 
expect them to be prepared with a 
fat content in excess of that amount. 

“Accordingly, frankfurter, wiener, 
vienna and bologna type sausage shall 
be prepared so that the finished article 
does not contain more than 30 per 
cent fat. The effective date of this 
memorandum is April 1, 1959.” (MID 
has agreed informally to postpone the 
effective date one month. See page 
21 for late developments. ) 


FDA Asked to Set Tolerance 
For Toxaphene Residues 


A petition has been filed with the 
Food and Drug Administration by 
Hercules Powder Co., Inc., Wilming- 
ton, Del., proposing the establishment 
of a tolerance of seven parts per mil- 
lion for residues of toxaphene in the 
fat meat from hogs, according to a 
notice published in the Federal Regis- 
ter of March 10. 

The notice says that the analytical 
method proposed in the petition for 
determining residues of toxaphene is 
that of J. A. Hudy and C. L. Dunn, 
entitled “Determination of Organic 
Chlorides and Residues from Chlori- 
nated Pesticides by Combustion Anal- 
ysis,” published in the Journal of Agri- 
cultural and Food Chemistry, Vol- 
ume 5, pages 351-354 (May 1957). 


Nebraska Livestock Bill 


A bill to make it a felony to im- 
port livestock into Nebraska in de 
fiance of an embargo was favorably 
reported to the state legislature by 
its judiciary committee. The meas 
ure is listed as LB-80. 
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KIWI, POWER DRIVEN PRINTER 


FOR 


MEAT 
PRODUCT 
BOARDS 


50 - 100 
PER 
MINUTE 


PATENTED 





MODEL NO. 1016HV 
1. Prints code date or other identification 
2. Accommodates cards or boards 212" x 4” up to 14” x 18” 
3. Sharp faced steel type or rubber type used 
4, Various methods used for fastening type. Type change 
can be made in one or two minutes 
5. Magazine changed with hand wheels 
6. No ink problems—inkers do not dry out—no cleaning 
needed—no solvent required 
7. Automatic counter 
8. Economical—time and labor saver—sturdy—dependable 
Write for Information 
Manufactured Exclusively By 


KIWI, CODERS CORPORATION 


4027 N. KEDZIE AVE. © PHONE IRving 8-5117 © CHICAGO 18, ILL. 
(Machines for Special Purposes Quoted on Application) 

















latolo Mm -ter-l le Mme lel-1-) 
the best job? 


WHICH 


KOCH recommends 
OLD BALDY 


The hog scald that cuts 
dehairing time — saves 
labor! Old Baldy mixed 
with scalding water loosens 
hog hair faster, so it comes 
out roots and all. You 
get better looking dressed 
hogs, a cleaner kill room 
and a money-back guar- 
antee for complete 
satisfaction. 


Trial offer... 100 Ib. drum 19c Ib., FOB K. C. 


Dept. NP-3 
2520 Holmes St. 
Kansas City 8, Missouri 


Victor 2-3788 





2200 items for the meat and food industries 
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in Product Protection 
and Product Sell! 


Make no mistake —a good 
package is your best sales in- 
surance. It publicizes, adver- 
tises, preserves and protects 
your product. It identifies 
WKY aa 


and projects your brand. - 


Schoettle precision paraffin 
cartons provide maximum 
protection — maximum sell- 
ing power . . . for frozen 
foods, dry or moist foods, 
processed foods. Plain or 
printed, any size, style, shape 
or closure. Consult Schoettle 


today. 


EDWIN J. SCHOETTLE 
COMPANY, INC. 


533 N. ELEVENTH ST., 
PHILA. 23, PA. » ST 2-2000 


New York Office — CHickering 4-2559 
New England Office — 
No. Scituate, Mass. — Linden 5-2858 






























































“BOSS” dehairers are built in sizes to fit 
your plant; but large or small they dehair hogs clean 
and fast. The same sturdy construction goes into small machines 
and large machines alike. They're built for a lifetime of service 
and the cost of operation is low. Adjustment and maintenance 
points are easily accessible, and replacement parts are carried in 
stock. All motors are standard. Efficiency and stamina 
have been proved by years of operation in packing plants 
all over the world. A list of users is available, ask for it 
when considering the purchase of a dehairer. 





BOSS Universal Dehairer 























































iit No. of 4” Method of Ser itd 
apacity | Hp, Belt Scraper | Charging and Ae a 
Per Hour Stars Discharging ogee 
. Upper Shaft 
No. 121 Upper Shaft . 20-6 point 
Boss = pa 20-6 point— So stors 
Universal Lower Shaft te ae Lower Shaft 
Dehairer 20-10 point | “°° "8" | 90.10 point 
stars 
No. 150 
BOSS ; Hydraulic 16-4 point 
Hydraulic 125 " td ae Grate Lift stars 
Dehairer 
BOSS Hydraulic Grate Dehairer 
No. 46-B 
. eoeeee=—= BOSS : Mechanical 
Grate 120 " 12-4 poet Grate Lift 
BOSS Grate Dehairer Dehairer 
No. 35-A eeiiad 
Baby BOSS 60 7", 12-4 point Grote Lift 
Dehairer 
No. 145 Manual 
Cincinnatian 20 2 11-3 point t 
E Grate Lift 
ee Dehairer 
Baby BOSS Dehairer 
For complete information on BOSS dehairers, 
hog killing equipment, and all allied hog handling 
equipment, including plant layout, address 
“The Cincinnatian™ 
lincinnalt 
THE CXACCCAPACZCL BUTCHERS’ SUPPLY COMPANY 
CINCINNATI 16, OHIO 
72A6 
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Lee Kenyon, Preservaline 
President, Dies at 56 

Lee Kenyon, 56, president of Pre- 
servaline Manufacturing Co. and an 
active participant 
in meat indus- 
try meetings 
throughout the 
country, died 
March 15. Ken- 
yon had served 
since 1947 as 
president of the 
Flemington, N. 
]., company, 
which produces 
flavoring mate- 
rials and chemical products for use 
in the food industry. 

Kenyon, who long has been asso- 
ciated with Rutgers University, New 
Brunswick, N. J., received an honorary 
degree from the school in 1955. The 
citation accompanying the degree hon- 
ored Kenyon for his interest in the 
advancement of higher education in 
New Jersey and his active support 
of the university's role in that ad- 
vancement. He had actively partici- 
pated in many of Rutgers’ research 
projects, including those sponsored 
through Preservaline. These have con- 
cerned studies in basic problems of 
meat packing, particularly in the fields 


LEE KENYON 





The Meat Trail... 


of curing and meat’s role in nutrition. 

Kenyon also was the first contrib- 
utor to the Wilbur La Roe, jr., 
Memorial Foundation of the National 
Independent Meat Packers Associ- 
ation, and it was his grant of $7,500 
to Rutgers in the name of the Foun- 
dation that enabled much of the 
developmental work on electrical stun- 
ning to take place. 

Survivors include his widow, 
BEssIE; a son, RicHarp; a daughter, 
Mrs. JoAN WEINSTEIN; three grand- 
children, and a brother, Dr. HERBERT 
R. KENYON. 


Morrell Purchases Saratoga, 
Chicago Sausage Making Firm 


John Morrell & Co., Chicago, has 
purchased the business of Saratoga 
Meat Products Co., also of Chicago. 
The announcement of Morrell’s ac- 
quisition of the 34-year-old sausage 
and specialty meat products manufac- 
turing and distributing firm was made 
jointly by Mrs. Hi-ma LisBere, presi- 
dent of Saratoga, and W. W. Mc- 
CaLLum, president of Morrell. 

The Saratoga firm was founded by 
Mrs. Lisberg’s husband, Curist, and 
Dona.p F. Brown, sr., and Guy E. 
and Creciz B. Hopkins in 1925. Com- 
pany operations have been conducted 
at a plant located at 6342-58 S. Went- 








COLORFUL "March of 
the Flaming Swords,” 
led by Governor and 
Mrs. Mark Hatfield 
(Oregon) and ten of 
the Pacific Northwest's 
leading chefs, signalled 
start of buffet at Na- 
tional Wool Growers As- 
sociation's 94th annual 
convention. Lamb dishes 
served at buffet includ- 
ed: lamb Stroganoff, 
lamb chop soubise, 
braised lamb a la Bue- 
chelstein, lamb curry 
with Indian rice, lamb 
hot pot, Cotelettes 
D'Agneau a la Galee 
and spring lamb saute. 
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worth ave. since 1927. Saratoga prod- 
ucts have been distributed through its 





W. McCALLUM 


W. DUKES 


own sales organization and also 
through a number of independent 
meat jobbers operating through the 
entire Chicago and suburban area. 

McCallum stated that Morrell will 
operate the Saratoga firm as a subsid- 
iary, using the Saratoga name and 
brand indentification. For the present, 
operations will be continued at the 
Wentworth ave. plant, but later this 
year they will be moved to Morrell’s 
new plant at 4550 W. Jackson blvd., 
which is not presently being operated. 

The Saratoga operations will be 
under the direction of WuLLIAM 
Dukes, who was a vice president of 
that company. Saratoga sales and 
operating personnel will continue in 
their present capacities. 


JOBS 


Max StaupER, sales manager for 
DeBragga and Spitler, Inc., New York 
City meat purveyor, for the past 15 
years, has been elected vice presi- 
dent of the firm. 


Dr. DALE W. Gtascock has been 
named inspector in charge of the 
Omaha, Neb., U. S. Department of 
Agriculture meat inspection station, 





DR. D. GLASCOCK = DR. W. LAWSON 


succeeding Dr. WILLIAM W. Lawson, 
who has recently retired from the 
post after 24 years. Dr. Lawson en- 
tered the meat inspection service in 
1912 at Chicago. Through the years 
he served at various stations, includ- 
ing New York City, New Orleans, 





47 

















Allentown, Pa., and Cincinnati. Dr. 
Glascock went to Omaha from Chi- 
cago where he was inspector in charge 
since June of 1958. Previously he was 
chief of the animal food inspection 
section in the Washington, D. C., 
headquarters of the MID. 


Lioyp Brown has been appointed 
manager of the newly-formed canned 
meats division of 
Marhoefer Pack- 
ing Co., Inc., 
Muncie, Ind. Be- 
fore joining the 
Marhoefer firm, 
Brown served 
with the Louis- 
ville Provision 
Co., a division of 
The Klarer Co., 
Louisville, since 
1952. He began 
at the Louisville firm as a canned 
meat salesman and became sales man- 
ager of the canned meat division in 
1955. In his new appointment, Brown 
will have charge of all canned meat 
operations of the Marhoefer firm. 


PLANTS 


Construction of a new boiler room 
has been completed at the Winnipeg, 
Manitoba, Canada, plant of Burns & 
Co., Ltd. 





LLOYD BROWN 


A modern slaughterhouse and meat 
packing plant is being planned for 
construction in Port-au-Prince, Haiti. 
The plant will be built and operated 
by Haitian-American Meat and Pro- 








COMPACT, STREAMLINED switchboard 
console, especially designed for small offices, 
has been installed at John P. Harding Mar- 
ket Co., Chicago. Flexible console can 
service a total of 60 telephones and handle 
up to 10 telephone lines. Time-saving fea- 
ture is that outgoing and intercommuni- 
cating calls are dialed directly, without 
going through switchboard operator. An- 
other feature is automatic disconnect on 
all calls when phone is hung up. William 
Bastian, president of firm, is shown looking 
on as the Harding Company's cashier does 
double duty as switchboard operator. 
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Oscar Mayer Converts Former Offices 
Into Medical and Locker Room Facilities 


A $275,000 complete remodeling job has converted the former office 
building of the Madison, Wis., plant of Oscar Mayer & Co. into an employe 
service building, featuring modern first aid and locker room facilities. The 
main part of the building houses a 14-room medical department, and the 
major portion of the remainder will be occupied by lockers and shower 
facilities for 2,094 male employes. The building also houses the plant’s 
switchboard and telephone equipment, the federal meat inspector’s offices 
and service areas and the plant’s sanitation department offices. 

Designed to provide medical care and first aid for the plant’s 4,000 


err 





WELL-LIGHTED and compactly arranged, the four first aid stations have fluted glass 
partitions on thrée sides to provide privacy. Miss Mahala Winkelman, head nurse, is 
shown installing some of the equipment which will make each station a complete unit. 


employes, the medical department is staffed by five nurses under the di- 
rection of Miss MAHALA WINKELMAN, head nurse. A Madison physician 
keeps regular hours in the department every morning. 

Located in the department are four first aid stations and an emergency 
room for the care and treatment of injuries. Treatment facilities also include 
a soaking room, complete with whirlpool bath for muscle injuries. Specialized 
areas include a soundproof room for testing hearing, an individual room 
for eye injuries, a physical examination room, an area designed and re- 
served for a future X-ray service and two rooms, each with two beds, for 
employes who require rest or diathermy treatment. 

Lockers for the male employes will be located on the ground floor and 
on the second and third floors. Each floor will have a shower-lavatory area. 











vision Co., an American group. Gor- 
pon B. Dvuvat is president and 
MARSHALL E. Dancy is vice president 


SKELTON. 


ScHANN, FLoyp Uria and Morais 


of the organization. 


A fire of unknown origin caused 
$40,000 damage to the smokehouse 
and adjoining offices of Rochester 
Packing Co., Rochester, Mich. 


Geo. A. Hormel & Co. has discon- 
tinued the slaughter of cattle at its 
Dallas, Tex., plant, after it was found 
that losses sustained: in that operation 
during the past three years were 
greater than could be made up in the 
subsequent processing of the meat. 


Eastern Oregon Packing & Feeding 
Co., Baker, Ore., has been granted a 
charter of incorporation listing 100,- 
000 shares of no par value. The firm 
was organized by WILLIAM A. 


A recent fire at Albert Packing Co., 
Washington, Pa., destroyed a storage 
building which housed five fully- 
packed refrigerator trucks. Don 
BERNARDINE, company official, re- 
ported that losses probably would 
exceed $50,000. 


Kemper Packing and Locker Co., 
Inc., Clinton, Mo., has reopened for 
business. The firm had been closed 
for some time because of the poor 
health of J. H. Kemper, owner and 
operator. 


Fire destroyed the frozen food plant 
of Holiday Food Co., an affiliated 
firm of Swift & Company, located in 
Van Buren, Ark. The fire reportedly 
may have been started from a short 
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SEALRIGHT SHOWS YOU 


HOW TO PACKAGE YOUR MEAT SPREADS 


Sealright Profit-Planned these Meat Spread paper packaging ideas for 
faster, easier handling. 

Yes, Sealright engineered these great profit-making features into all 
of their meat spread packages. You'll find them easier to fill, a breeze 
to handle and the built-in, speed-up factors make them the best meat 
spread packaging ideas around...and when it comes to looks... that 
NEW, smart, ‘‘in-the-round’’ look makes sales at the retail counters 
much easier. 

They’re protected all over, inside as well as outside, by wonderful 
Plasti-Process. This means they won’t sog, leak, absorb moisture or 
odors, and the replaceable covers are always Safety-Tite. 


Sealri =. ht Inventors of Plastic-Coated paper meat packaging 


Sealright-Oswego Falls Corp.e Fulton, N.Y., Kansas City, Kansas @ Sealright Pacific Ltd., Los Angeles, California @ Canadian Sealright Co., Ltd., Peterborough, Ontario, Canada 
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circuit or from spontaneous combus- 
tion near a freezing unit. 


DeBragga and Spitler, Inc., New 
York City meat purveyor, has relo- 
cated its offices at 826-D Washing- 
ton st. The firm was located previously 
at 436 West 15th st. The new plant 
contains over 10,000 sq. ft. of space. 


TRAILMARKS 





Redfern Sausage Co., Atlanta, Ga., 
is celebrating its 12th anniversary this 
month by offering special “Birthday 
Bargain” price reductions on its brick 
sausage, old-fashioned sausage, hick- 





ory-smoked sausage, breakfast links, 
wieners and dinner franks. Most re- 
tailers in the area are following suit 
by taking an additional cut in margin 
and passing the extra savings on to 
the consumer. The company reports 
that the promotion, based on the 
theme “Low Prices on Redfern Prod- 
ucts in March,” is one of the largest 
one-month advertising campaigns in 
Redfern’s historv. 


Somerville Dressed Meat Co., Bos- 
ten, has announced the appointment 
of Julian Brightman Co., Boston, as 
its advertising and public relations 
counsel. The Somerville firm, origi- 





VACU-C 


CUT-SLICE 


@ VACUUMIZE 
| IN ONE 
EASY OPERATION 


@ SAVE 
LABOR COST 


@ DEVELOP 
BRIGHTER COLOR— 
BETTER KEEPING 





for more information write — 





260 WEST BROADWAY 
Phone: 


WaAlker 


_ GRINDING AND VACUUM MIXING 
ELIMINATED WITH... 


UTMIX 


@ Enjoying successful operation for over 2 
posend Used for emulsions, Pork and Dry $ 
@ Used for emulsions, Pork and Dry Sausage— 
GREATER YIELD 
sec "”AUSE Spreads. 
CUTMIX EMULSIONS 
SHRINK LESS 


@ Excellent for Frozen Meat Specialties. 
@ Portion formed Fresh and Frozen Meats. 
| @ Chopping time required only 4 to 7 minutes. 


\ K. on SEELBACH CcO., Inc. 
f representatives of Kramer—Grebe & Famo in the United State Canad 


NEW YORK 13, NEW YORK 
5-0980-81 











nator of Lord Jeff “content controlled” 
meats, recently unveiled a new jet 
frozen method as part of the exclusive 
meat control process. (See the Pro- 
VISIONER of March 7, 1959 for story on 
this process and company operations, ) 


ApaM Bipston, partner in Robin- 
son, Batty & Co., located at 19 Temple 
st. in Liverpool, 
England, will be 
visiting the United 
States and Can- 
ada shortly to 
meet old and new 
friends. The long 
established Rob- 
inson, Batty firm 
imports provisions 
and dairy pro- 
duce. Bidston, a 
long-time sub- 
scriber of the PROVISIONER, reports 
that reading the NP keeps him well- 
informed with news concerning the 
American meat industry. 


Robbins Packing Co. of Statesboro, 
Ga., held an open house March 15 to 
celebrate its 10th anniversary. The 
firm has expanded greatly since its 
founding, as described in the NP of 
December 13, 1958. CHARLEs Ros- 
BINS, SR., is president of the firm. 


DEATHS 


Exipon A. BOLINE, 44, secretary- 
treasurer of E. B. Manning & Sons, 
Pico, Calif., died March 13 at Whit- 
tier, Calif. (He is pictured with the 
Manning executive staff on page 24 
of this issue. ) 


A. BIDSTON 








A COLOR TELEVISION set and a plaque 
signed by representatives of every federally- 
inspected meat plant in the Denver area 
were presented to Dr. Joseph W. Hovorka 
(standing) at a testimonial dinner given by 
the Rocky Mountain Meat Dealers Associa- 
tion honoring Dr. Hovorka on his retirement 
as inspector in charge of the Denver station. 
Dr. Hovorka has completed 40 years of meat 
inspection service, the last 13 at Denver. 
He is succeeded by Dr. Melvin E. Hodgson, 
who formerly was assistant inspector in 
charge of the St. Louis meat inspection sta- 
tion of the USDA Meat Inspection Division. 
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MODEL NO. 259-X SOAKING VAT 
SPECIFICATIONS 


BODY: No. 12 Gauge Stainless Steel, Type 302, 
#2B finish. All corners rounded for easy clean- 


ing—Redii 1%". Welded inside and out. inside 


ground smooth and polished. Outside 


“welds wire brushed to a gloss and clean appear- 


®, Top edge corners double reinforced. 


DS: Fabricated of Flat Stainless Steel Bars, 
%". Skid legs are welded continuously under 
ink to two 2” x 2" x %¢" Stainless angles for full 
of tank loads. 


IONS: Inside width: 36’—Length: 48” 
epth: 36”. Overall Height: Built to Customer 
nts. 


capacity: 36 Cubic Ft. 270 Gallons. 2000 Lbs. 


NOTE: The dimensions of the tank can be 


altered to suit specific requirements for a variety 


of uses, 
2ttti— - >>> 
ee tO sc 
ee 
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4 zz 
g for & 
~~, J 
4, Stainless” ¢ 
“tay, we 
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Nothing Serves 
Likes Stainless 


St. John 
Serves You Best! 


Only stainless steel can take the tough, corrosive abuse of 
packing plant service ... and come back year after year for 
extra punishment. Other materials just don't stand up. To buy 
cheap—and—buy often, costs more than you can afford. 


You don't have inspection or contamination problems with 
stainless. 


Solid stainless eliminates the odors, chipping and flaking of 
plastics and other substitute materials. 


St. John gives you equipment engineered the modern way— 
to CLEAN-LINE your processing methods and increase your 
production. 


ST. JOHN & €9O. 


5800 S. DAMEN AVE., CHICAGO 36, ILL. 
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Yr @& 


for 
PROPER 
TEMPERATURE 


JIFFY INSULATING LINERS, 
made to fit your standard 
boxes, prevent frozen meat 
from thawing —keep fresh 
meat fresh — while in transit. 





Write for 
free samples today! 











JIFFY MANUFACTURING COMPANY 


HILLSIDE * 





INSULATING 
LINERS 


eooee in Meat Shipments 


~ x 
% 
4 3 


Used by leading meat pack- 
ers, shock absorbing JIFFY 
INSULATING LINERS are inex- 
pensive, easy to use and most 
effective in preventing tem- 
perature damage. 


NEW JERSEY 









STAINLESS STEEL WIRE CAGES 


end costly replacements! 


DIVISION OF 


BEACON METAL PRODUCTS 


18% Chrome - 8% Nickel 334” x 334” x 24” 
Rugged — Will Not aw sa x OS” 
Pit or Corrode 4” x 4” x 24” 
PROMPT SHIPMENT a” x 4” x 30” 
44%" x 4%," x 24” 

4%" x 4%.” x 27” 


SMALE METAL PRODUCTS 


OTHER SIZES TO ORDER 


Stainless Steel Bacon Hangers — 
Shroud & Neck Pins — Flank 
Spreaders — Skirt & Stockinette 
Hooks — Screens. 


2632 S. SHIELDS 
CHICAGO 16, ILL. 
CAlumet 5-8830 

















possible to save space. 





Provisioner Binders... 


Keep your copies neatly in one piace, 
handy for quick reference. 


Rigid, stand-up binders constructed for long life. Compact as 
Rugged leather-texture finish. Easy locking mechanism that 


really holds copies tightly in place. 
Binders hold 26 issues each. Gold stamped with publication 


Each $3.85 post paid 


THE NATIONAL FROVISIONER 
15 West Huron Street 


Chicago 10, Illinois 


Merit Hog Buying Has Two 
Sides, Southern Group Told 


How Reelfoot Packing Co., Union 
City, Tenn., buys hogs on a graded 
basis was explained by Bill Tanner of 
Reelfoot at the “Mississippi Hog Field 
Day” at Mississippi State University, 
State College, Miss. 

“If the farmer wants the packer to 
pay more for good hogs, he has to 
be willing to take less for the poorer 
hogs,” Tanner said. He added that the 
packer has an obligation to give the 
farmer information about why his hogs 
were graded as they were. 

Consumer preference for the meat- 
type hog was stressed by Paul Zill- 
man, director of the department of 
livestock, American Meat Institute. 

“Sanitation is the limiting factor 
to pork production in this area,” Zill- 
man said. “Otherwise, you can pro- 
duce hogs cheaper.” 

Strong optimism about hog pro- 
duction in Mississippi and the Mid- 
South was expressed by several speak- 
ers during the two-day program, 
which included a earcass evaluation 
demonstration and the Mississippi 
Swine Producers Association annual 
meeting. 

Mississippi has greater advantages 
than most other southern states for 
hog production, said Jim Nance of 
Alamo, Tenn., president of the National 
Swine Growers Council. This is be- 
cause Mississippi can profitably pro- 
duce oats, grain sorghum and corn and 
because the state has larger operators 
who will try something different onee 
they are sold on it, he explained. 

“Only 13 per cent of the nation’s 
hog production is in the South,” Nance 
said. “I see no reason why with the 
proper program we cant at least 
double that.” 

Jack Phillips of Holly Bluff, Miss., 
was re-elected president of the Mis- 
sissippi Swine Producers Association. 


Utah Dealer Bonding Bill 


A bill passed by the Utah House 
of Representatives and sent to the 
Senate would give the State Agricul- 
ture Department strong powers over 
buyers of agricultural produce, live- 
stock and poultry. The measure would 
permit the state to require dealers 
to post bonds of up to $100,000 to 
assure payment of money to farmers. 


Montana Livestock Lab 


A measure given final passage by 
the Montana legislature appropriates 
$100,000 for a start on construction 
of a $290,000 livestock diagnostic 

















laboratory at Montana State College. 
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ALL MEAT... output, exports, imports, stocks 








Gain in Meat Output All of Pork 


Up for the second straight week, output of meat under federal inspec- 
tion for the week ended March 14 amounted to 394,000,000 Ibs. This 
volume compared with 389,000,000 Ibs. for the previous week, and was 
11 per cent larger than the 356,000,000 lbs. produced in the same week 
last year. Pork accounted for the week’s gain in total meat volume, as 
output of all classes was down. Although slaughter of cattle was below 
that of a year earlier, volume of the meat was larger. Hog kill rose 
considerably for the week, and numbered 241,000 head larger than last 
year. Estimated slaughter and meat production by classes appear below: 





BEEF PORK 
Week Ended Number Production (Exel. lard) 
M's Mil. Ibs. Number juction 
M's Mil. Ibs. 
RS ae 181.2 1,418 190.0 
SS  . iit, a 185.9 1,340 179.6 
Mar. 15, 1958 _.... a ae 175.3 1,177 187.) 
VEAL LAMB ea TOTAL 
Week Ended Number Production MUTT MEAT 
M's Mil. ibs. Number , SEER PROD. 
M's Mil. ibs. Mil. Ibs. 
a ee ee | 9.5 266 13.6 394 
Mar. 7. 1959 .... 9S 10.1 277 13.8 389 
Mar. 15, 1958 _.. : 120 127 221 Wd 356 


ue” WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
me ew WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 


AVERAGE WEIGHT AND YIELD (LBS.) 
Week Ended 


CATTLE HOG 
ive Dressed Live 
Mar. 14, 1959 OB 598 233 She 
Mar. 7, 1959 sonnel 060 594 233 134" 
mee is, ee a 553 232 1 
SHEEP AND LARD PROD. 
Week Ended CALVES LAMBS Per Mil. 
Live Dressed Live Dressed cwt. Ibs. 
A 2. . eee 4 104 105 51 eis 46.7 
Mar. 7, 1959 eee 106 105 50 iil 45.4 
A a Wee 106 104 50 14.3 39.1 











February Movement of Meats Into Cold 
Storage One of Largest in Recent Years 





EAT stocks in cold storage in- 

creased sharply in February, 
as volume at the close of the month 
totaled 589,884,000 lbs. This amount 
represented a gain of about 91,000,- 
000 Ibs. over closing January inven- 
tories of 498,655,000 Ibs. and an in- 
crease of about 165,000,000 lbs., or 


38 per cent over closing February 
holdings of 425,282,000 Ibs. last 
year. However, current meat stocks 
were about 73,000,000 Ibs. below the 
five-year 1954-58 average of 663,443,- 
000 Ibs. 

The February rise in cold storage 
meat stocks was one of the largest in 








a 


U. S. COLD STORAGE MEAT STOCKS, FEBRUARY 28, 1959 
Feb. 28 Jan. 31 Feb. 28 5-Yr. av 
1959 1959 1958 1954-58 
1,000 Ibs 1,000 Ibs. 1,000 Ibs. 1,000 Ibs 
SE PE ee ee err tar 161,732 159,569 104,661 165,412 
Beef, in cure and cured ..............--: 12,637 14,194 11,473 9,857 
I Bee SOULE bipieke ficiedecectactwer 174,369 173,763 116,134 175,269 
ork, frozen 
RE Dare sb st ewaicgecubesigem cere aes oe 7,783 8,896 6,195 wee 
NS 3 Gal x5 ciie vale. n1 GIs «sels a, Soe eR OR 60,187 40,996 45,678 Cig 
AES erry: eee ere 897 54,762 78,971 nt oe 
Other Ea edtye CeaeCabevatc crater 104,362 80,052 51,634 ser 
PMC RUMOR) DOU So.c.6ecisscwcies cecccoucs 262,229 184,706 177,478 315,854 
Pork, in cure and cured 
POLL TEMG re iaidis dow eas vdeivine scatsees 12,117 12,329 8,340 ean 
Other 'D.S. EE vil io nVignaveweckeonte 8, 8,464 6,338 @.0% 
CU ci, desde co esenoas 39,789 ; 35,756 ft 
I OUI g's og wceawece vine aeiens 60,112 55,783 50,434 89,050 
NE URE 4 «9s oc Soa « ewaeces 322,341 240,489 227,912 404,904 
Veal, in ME 3h sis 4 Wel <i dbo © sheik 9&3 18,585 15,704 9,806 13,952 
Lamb and mutton, in freezer ........... 10,658 10,118 4,381 8,596 
@anned meat in cooler ..............-.. 68,931 58,581 67,049 60,722 
GENOME ines coh caip core ween 884 498,655 425,282 443 
February 28, 1959 the government held in cold storage itsid hands 
1,408,008 Ibs. of beef and 38,399,000 Ibs. of pork. *Not reported ale previous ‘to 1957. 
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recent years and compared with last 
year’s decrease of about 4,000,000 
lbs. Reflecting to a certain extent of 
the larger hog kill, this year’s rise in 
total meat inventories in February 
was mostly pork. Beef holdings rose 
by a relatively small amount. 

Beef stocks at 174,369,000 Ibs. on 
February 28 compared with 173,763,- 
000 Ibs. a month before, were con- 
siderably larger than the 116,134,000 
Ibs. a year earlier, and only slightly 
below average. Last year’s February 
change in beef inventories was a de- 
crease of 19,000,000 Ibs. Beef inven- 
tories normally drop in February. 

Pork stocks, rising by about 82,- 
000,000 Ibs. since the end of January, 
totaled 322,341,000 lbs. on February 
28. This volume was also about 94,- 
000,000 Ibs. larger than a year earlier, 
but about 83,000,000 Ibs. below the 
five-year average of 404,904,000 lbs., 
established in larger pork production 
years. The morth’s gain in pork in- 
ventories was mostly in fresh stocks, 
voluwne of which rose by about 77,- 
000,000 Ibs. in February. 

Changes in stocks of other meats 
varied, with those of veal showing a 
considerable decrease, lamb and mut- 
ton up slightly, and stocks of canned 
meats also showing an increase. 


CHICAGO LARD STOCKS 


Lard inventories in Chicago on 
March 14 totaled 20,807,450 Ibs., ac- 
cording to the Chicago Board of 
Trade. This volume compared with 
16,960,390 Ibs. in storage on Feb- 
ruary 28 and 7,656,079 Ibs. in storage 
on March 14, 1958. 

Lard stocks by classes (in pounds) 
appear in the table below: 


Mar. 14 Feb. 28 Mar. 14 
1959 1959 1958 

P.S. lard (a) ...12,559,692 10,276,742 5,125,947 
P.S. lard (b) ... ek geen 280,000 
Dry rendered 

lard (8) ....4% 6,392,058 4,693,448 118,832 
Dry rendered 

Se eer Tr jane aed 
Other lard ..... 1,855,709 1,990,200 2,131,300 
Total lard ....... 20,807,450 16,960,390 7,656,079 


(a) Made since Oct. 1, 1958. 
(b) Made previous to Oct. 1, 1958. 


HOG-CORN RATIOS 


The hog-corn ratio based on bar- 
rows and gilts at Chicago for the 
week ended Mar. 14, 1959 was 13.3, 
the U. S. Department of Agriculture 
has reported. This ratio compared 
with the 13.2 ratio for the preceding 
week and 17.6 a year ago. These 
ratios were calculated on the basis of 
No. 3 yellow corn selling at $1.198, 
$1.183 and $1.189 per bu. during the 
three periods, respectively. 





. 53 




















































PROCESSED MEATS .. . SUPPLIES 














Most Chain Stores Find U. S. 
Beef Grading Is Adequate 


Three-fourths of the food chain 
companies using USDA grades in 


buying beef feel that the grades ade-. 


quately serve their needs, according 
to John A. Logan, president of the 
National Association of Food Chains. 
Reporting on a survey of 82 food 
chains, he said that about half of the 
reporting companies handle more than 
one grade of beef. 

Variations in consumer preferences 
for quality and carcass weight of beef 
in different areas were reported by 
nearly half of the companies partici- 
pating in the survey. Intense competi- 
tion in retail food distribution today 
requires products of uniform quality. 
Mr. Logan said. The retailer guaran- 
tees every cut of meat on a money 
back basis, so he must have uniform, 


dependable quality. 


U. S. Inedible Tallow Exports 
During 1958 Down 20 Per Cent 


United States exports of inedible 
tallow in 1958 totaled 1,119,444,000 
Ibs., or 20 per cent below 1957 ship- 


in soap making declined. Shipments 
to Italy, the largest single market, in- 
creased 9 per cent, but the Nether- 
lands, Poland, and West Germany 
bought considerably less U. S. tallow 
than in 1957. 

Shipments to other North Ameri- 
can countries rose to 126,108,000 Ibs. 
from 107,108,000 Ibs. in 1957, but 
were considerably below the 143,- 
969,000 Ibs. exported in 1956. 

The major reasons for the decline 
in U. S. exports were termination of 
shipments under Public Law 480 and 
greater competition from Canada and 
Australia. 


Meat Index Edges Upward 


Meat prices worked upward for the 
second consecutive week, the whole- 
sale price index for the week ended 
March 10 indicated. The Bureau of 
Labor Statistics placed the wholesale 
price index on meats at 99.3 for the 
period, or 0.4 of a percentage 
higher than for the previous week. 
The average primary market price in- 
dex was steady at 119.2. 


OMAHA, DENVER MEATS 


(Carlots, cwt.) 
Omaha, ess 195 


ments of 1,391,771,000 Ibs. However, Choice steer carc., 5/700 Ibs. ..... ° 543, 25@ 43.50 

. a ° h 1 Choice steer carc., 7/800 Ibe. isttese's 42.50@42.75 

the decline in exports during the last Choice steer eare., 8/900 yids. «- 41.75@ 42.25 

. * Good st “S Nyaa, AR 39.75 

six months of 1958 was relatively less Choice. soda. ence. Gai aoa 42.00 
Choice heifer carc., 6/700 Ibs. .... 


than during the first six months. The 
record was 1,501,675,000 Ibs. ex- 
ported in 1956. 


41.50 
Se GR EO i icansensenss< 34.75@35.25 


Denver, wm. J. 1959 
Choice steer carc., 6/700 Ibs. ..... 42.75@43.00 


Util. 


U. S. Beef Imports To Stay 
Large, Ag. Dept. Predicts 


Beef imports will remain relatively 
high in 1959, but they are not ex. 
pected to rise above the record of 
1958 level, according to U. S. Depart. 
ment of Agriculture trade experts. 

Officials feel imports may decline 
slightly from 1958. However, over 
the long run, the U. S. will continue 
to be a beef importing nation, with 
the volume of imports rising whenever 
domestic supplies are relatively short 
and prices are favorable. 

Turning to the pork market, USDA 
predicts imports will probably drop, 
but not as much as might be expected 
in view of the falling price level. 


EDIBLE OIL SHIPMENTS 

Shipments of shortening and edible 
oils, as reported to the Institute of 
Shortening and Edible Oils, totaled 
384,257,000 Ibs. in January. Of this 
volume 181,683,000 Ibs., or 47.2 per 
cent, were shortening and other hy- 
drogenated oils and 98,668,000 bs., 
or 25.7 per cent, were salad pes 
cooking oils. Shipments of oleo oils 
and/or fats totaled 103,906,000 Ibs., 
or 27.1 per cent of the total. 


MONTHLY HOG-CORN RATIOS 


Hog and corn prices at Chicago 
and hog-corn price ratios compared: 
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Choice steer carc., 7/800 Ibe. Abiesic 42.00@42.50 
Choice steer care. 8/900 Ibs. ..... 42.00 y 
Exports to Europe, the major U.S. — Choice steer carc., 6/000 Ibe. ..... 80.00@8 25 Barrows and No. 3 Corn Ratios base 
tallow market, dropped 32 per cent Choice heifer carc., 5/600 Ibs. |... 2.2 age” ee ana oe 
; Choice heifer carc., 6/700 Ibs. .... 41 00@ 42.00 Las le vst we. 8 
to 550,432,000 Ibs. from 805,859,000 Utility cow ...... Rererreenees 36:00@38.25 Feb. 1959 ....815.62 $1.179 13.2 
Good & choice lamb, 50/dn. ...... Jan. atest 66 ; a 
| Ibs. as the use of tallow and greases Good & choice lamb, 50/55 ....... 36.15@31.15 Feb. 1958 1... 20.12 1.128 178 
| 
DOMESTIC SAUSAGE SEEDS AND HERBS SAUSAGE CASINGS Hog bungs: (Bach) 
| — cm toh bulk, sau Geis (lel., 1b.) Whole Ground (lel. prices quoted to manu- Ls oe rs eee 
i Eni oe, i ake @57_ Gnanien esed’ ..... 22 27 facturers of sausage) “aa Ps mcg a4 a 
Franks, s.c., 1-Ib. pk. ..63% @72 Cominos seed ...... 52 57 Beef rounds: (Per set) Small prime ....... 
Franks, skinless, Mustard seed Clear, 29/35 mm. .....1.15@1,25 Middles, cap off ... 
1-lb. package ........ ano EE 65 64s v-aid's 6% 23 Clear, 35/38 mm. .....1.05@1.20 Hog skips ......... 
Bologna, ring (bulk) . 8% @58 yellow Amer. ..... 17 Clear, 35/40 mm. ..... 85@1.05 Hog runners, green 
Bologna, art. cas.. bulk. 41 @45 ne i a 41 50 Clear, 38/40 mm. .....1.05@1.10 
Bologna, a.c., sliced, Coriander, Clear, 40/44 mm. .....1.20@1.30 Sheep casings: (Per hank) 
6-7 oz. pk., doz. ......2.77@3.60 Morocco No. 1 .... 20 24 Clear, 44 mm. /up -..-1.85@1.95 
Smoked liver, n.c., bulk.491%4@58 Morjoram. French .. 55 64 Not clear, 44 mm./dn.. 75@ 85 26/28 mm. ..........- 5.80@6.00 
Smoked liver, a.c., bulk.41 @45 Sage, Dalmatian, Not clear, 44 mm./up. 85@ 95 24/26 ee ee re 5.cene 
Polish saus., self-serv. ..73 @81 pit Se ee Seen 6 64 Beef : wie wae Es bbe aes ce ixne saa 
New Eng. Iunch spec. ..60 @74 eef weasands: (Each) aes Ms, Rintecs ent aa + sea 
New Eng. lunch snec. SPICES We. 2, Ee RJeP «2.05% 14@ 17 fo jn MM. .eeeeeeeeee ‘ 230 
sliced, 6-7 oz. doz. ..3.84@4.92 No. 2, 3PIS./OP oi eves 10@ 15 IG/ES WMS Soe ese eens 1.50@ 
Olive loaf. bulk ........ 45% @52 (Basis Chicago, original barrels, Suit alieie. ‘ 
0.L.. sliced 6-7 02., doz. 2.88@3.84 bags, bales) oo eee Potted 
Blood, tongue, n.c. .... 68 Whole Ground tyne 3h, 244, tn. 2452.60 CURING MATERIALS 
Blood, tongue, a.c. .....45%4@64 All-spice, prime ..... 86 96 Geecae’ 14 50 oe 
Pepper loaf, bulk ...... 49% @63%4 Satie ......... 99 1.01 eee 1% a 7a "113@1.20 Nitrite of soda, in 400-Ib. Cwt. 
P.L., sliced 6 oz., doz...3.15@4.80 Chili pepper ........ ‘ig 53 ’ PERS sion enemas bbl., del. or f.o.b. Chgo.. .$11.98 
Pickle & pimento loaf ..42% @52 Chili powder ........ e 38 Beef bung caps: (Each) Pure refined gran. 
P. & P. loaf, sliced, Cloves, Zanzibar .... 59 64 Clear, 5 in./up ...... 23@ 30 , nitrate of soda ........... 
6-7 oz.. dozen ........ 288.@360 Ginger, Jam., unbl.. 62 67 Clear, 4%-5 inch ..... 20@ 25 — = powdered nitrate 
Mace. fancv Banda. .3.50 2.90 Clear, 4-4% inch ..... TO 36 gee a eae ie 
DRY SAUSAGE West Indies ...... a Clear, 3%-4 inch |... Se Fy ye ee 
(lel, 1b.) East Indies ...... ee Not clear, 4% inch/up. 18@ 15 ook’ calt in 100-Ib. feats 
eee =~ estes wet eed net : = Beef bladders, salted: (Each) bags, f.o.b. whse, Chgo... 28.50 
i Farmer ..... . 84@ 86 West Indies nutmeg. 2.39 7% inch/up, inflated .. 20 Pg baste: #6.bs oy 
i Holsteiner ..... 72@ 74 Paprika, Amer. No. 1 .. 55 6%4-7% inch, inflated .. 15 Ref ’ ag Ob: N.° Z..% 
{ Salami, B.C. ..... 92@ 94 Paprika, Spanish : 90 5%4-6% inch, inflated .. 13@ 14 oo pore liar 
Salami, Genoa style 02@1.04 Cayenne pepper ..... + 61 Pork casings: (Per hank) Packers curing sugar, 160- 
Salami, cooked 51@ 53 i mm./down ........ 4.40@4.50 Ib. bags, f.0.b. Reserve, 
Pepperoni 85@ 87 Pepper: WAS aeIRS <5 555 ks ca 4.30@4.40 Tig WM BG cs sscaices «08 
Sicilian 4@ 96 mee): Me, Bois ..% > 52 og ee 3.20@3.30 Dextrose, regular: 
Goteberg ... nee @ 86 PORT 6 5:(w sae Gs 9d b a 58 63 Sao er ee 2.40@2.50 Cerelose, (carlots, cwt.) .... 
SIDI 4 6-5 Sass Gis 5. cues 58@ 6° | cat Sener 40 44 OP MOONS vac cekeaeus 2.10@2.20 Ex-warehouse, Chicago ..... 
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CHICAGO 


Mar, 17, 1959 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


Steers, gen. range: (carlots, Ib.) 


Prime, 700/800 ...... none qtd. 
Choice, 500/600 ...... 441 
Choice, 600/700 ...... 44 
Choice, 700/800 ...... 43 
Good, 500/600 ...... 41 
Good, 600/700 ...... 40% 
BE catia secs eines: 39 
Commercial cow .... 36 
Canner-cutter cow ... 36% 

PRIMAL BEEF CUTS 

Prime: (Lb.) 

Rounds, all wts. .... ai) 
Trimmed loins 

50/70 Ibs. (lel. ) ...95 @1.00 
Square chucks, 

Oo ee 41n 
Arm chucks, 80/110. . 38a 


Ribs, 25/35 (Icl) ....70 @74 
Briskets (Icl) ..... . 81 14 @32 
vere, NO. Beast... 14% 


Franks, rough No. 1.. 16%b 
Choice: 

Hindgtrs., 5/800 .... 52 

Foreqtrs., 5/800 


eases Byer 
Rounds, 70/90 Ibs. 524 @58 . 


Trimmed loins, 50/70 


ES Serre 7 @8l 
Square chucks, 
70, Ms: ans o8.6,0'5 41n 


Arm chucks, 80/110.. 38 
Ribs, 25/35 (lcl) ...56 @60 
Briskets (Icl) .. .381% @32 

Se eee 14% 





Flanks, rough No. 1.. 164b 
Good, (all wts.): 

BEE. iciccerashces scesen <2 

8q. chucks ..........39 @41 

BD oie 20's opt cities 29 @30 

NS als ieee c,h ibt éaghtesd 48 @5l 

Ee ey” 66 @68 


COW & BULL TENDERLOINS 





C&C grade, fresh Job lots 
Cow, 3 Ibs./down ...... 80@ 8 
as ae ee 95@1.00 
Cow, aA | RS EE 1.05@1.10 
Cow, 5 Ibs./up ......... 1.15@1.20 
Bull, 5 a eee 1.15@1.20 
BEEF HAM SETS 
Insides, 12/up, Ib. ......... 60@61 
Ontsides, 8/up. Ib. ........58@59 
Knuckles, 71%4/up, Ib. ...... 60@61 
n—nominal, b—bid 


BEEF PRODUCTS 


(Frozen, carlots, Ib.) 
Tongues, No. 1, 100’s.. 32n 
Tongues, No. 2, 100's.. 30 
Hearts, regular, 100’s.. 19 
Livers, regular, 35/50's 26% 
Livers, selected, 35/50’s 31 


Lips, scalded, 100’s .. lin 








Lips, unscalded, 100’s.. 12 
Tripe, scalded, 100’s... 7 
Tripe, cooked, 100's ... 8%n 
BT, Wasctvesbiweswens 7 
Lungs, 100’s . = 8, 
Udders, 100’s Sn 
FANCY MEATS 
(lel prices, Ib.) 

Beef tongues: 

corned, No. 1 42 

corned, No. 2... we 39 
Veal breads, 6/12 oz. 1.14 

oO Yee eee 1.28 
Calf tongues, 1-lb./dn... 30 
Oxtails, fresh select ...27 @28 


BEEF SAUS. MATERIALS 
FRESH 





Canner-cutter cow meat, (Lb.) 

No a ven dau waren 49n 
Bull meat, boneless, 

WS tes cee cat 52% 
Beef trimmings. 

75/85%. barrels ..... s5n 
Beef trimmings. 

85/95%. barrels .....42 @44 
Berelecs chucks, 

| AE 6 ee re 49 @49% 
Beef cheek meat, 

trimmed, barrels ... 341% 
Beef head meat, bbls.. 33n 
Veal trimmings, 

boneless, barrels 44 @45 

VEAL—SKIN OFF 
(lel careass prices cwt.) 
Prime, 90/120 ...... $57.00 @ 60.00 
Prime, 120/150 ...... 56.00@60.00 
Choice, 90/120 ...... 50.00 @53.00 
Choice, 120/150 ...... 49.00@5?.00 
Good. 90/150 ....... 45.00@ 48.00 
Com’. 90/190 ....... 41.00@ 43.00 
Utility. 90/190 ...... 37.00@39.09 
Cull, 60/125 ......... 32.00@34.00 
CARCASS LAMB 
prices, cwt.) 

Prime, 35 $47.00@48.00 
Prime, 4 43.00 @ 44.00 
Prime, 5 40.00@42.00 
Choice, 35/4 46.00 @ 47.00 
Choice, 45/55 ........ 42.50@43.50 
Choice, 55/65 ........ 39.00@ 40.09 


Good, all wts. ........ 37.00@39.09 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


San Francisco No. Portland 


FRESH BEEF (Carcass): Mar 17 Mar. 17 Mar. 17 
STEER: 
Choice: 
500-600 Ibs, .......... $46.00@ 48.00 $47.00@48.00 $46.50@48.00 
en a ee 44.50 @ 47.00 45.00@ 47.00 46.00 @ 47.50 
Good: 
ME. TR Ce sise nas aie 43.00@ 45.00 44.00@45.00 45.00@46.00 
aati ae 42.00 @ 44.00 43.00@45.00 44.00 @ 45.50 
Standard: 
350-600 Ibs. .......... 42.50@45.00 42.00@ 44.00 42.00@ 44.00 
cow: 
Standard, all wts. .... None quoted 40.00@42.00 None quoted 
Commercial, all wts... 37.00@39.00 38.00@40.00 39.00 @ 41.00 
Utility, all wts. ...... 37.00@38.00 37.00 @38.00 88.00@40.00 
Canner-cutter ......... 33.00@33.50 34.00@37.00 36.00@39.00 
Bull, util. & com’! . 43.00@ 46.00 43.00@45.00 44.00@45.50 
FRESH CALF (Skin-off) (Skin-off) (Skin-off) 
Choice: 
200 Ibs. down ........ 54.00@57.00 None quoted 52.00@57.00 
Good: 
200 Ibs. down ........ 53.00@55.00 53.00@55.00 48.00@54.00 
LAMB (Carcass) : 
Prime: 
= Sa 39.00@ 41.00 None quoted 41.00@ 43.00 
ME MM ss cals asso 34.00@39.00 None quoted 38.00 @ 41.50 
Choice: 
PO OM cs a cabcces 39.00@ 41.00 39.00@43.00 41.00@43.00 
ee a SBA OS er 34.00@39.00 38.00 @ 41.00 38.00@41.00 
Good, all wts. ....... 34.00@39.00 38.00 @ 42.00 38.00@41.50 


MUTTON (Ewe): 
Choice, 70 Ibs./down .. 
Good, 70 Ibs./down ... 


25.00@27.00 
25.00@ 27.00 
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None quoted 
22.00@24.00 


25.00@ 26.00 
25.00 @ 26.00 


1959 








BEEF-VEAL-LAMB. ... Chicago and outside 


NEW YORK 


Mar. 17, 


WHOLESALE FRESH MEATS 
BEEF CARCASS, CUTS 
Steer: (Non-locally dr., cwt.) 


Prime, care., 6/700.$50.00@52.50 
Prime, carc., 7/800. 50.00@52.00 
Choice, carc., 6/700. 47.50@49.00 
Choice, carc., 7/800. 46.00@48.50 
Good, carc., 5/600.. 43.50@45.50 
Good, carc., 6/700.. 44.00@45.50 
Hinds. A -.- 60.00@64.00 
Hinds., pr., .. 59.00@63.00 
Hinds., ch., 6/700.. 54.00@60.00 
Hinds., ch., 7/800.. 53.50@59.00 
Hinds., gd., 6/700.. 51.50@55.00 
Hinds., gd., 7/800.. 50.00@55.00 


BEEF CUTS 


(Locally dressed, Ib.) 


Prime steer: 

Hindqtrs., 600/700 ...61 @64 
Hindqtrs., 700/800 ...62 @66 
Hindqtrs., 800/900 ...62 @66 
Rounds,flank off -53 44 @5S 
Rounds, diamond bone 


SME. G8 cichscgauc 54 @58 
Short loins, untrim. ..1.00@1.12 
Short loins, trim. ...1.17@1.30 
WHEE dc cc Sdncee sane 16% @19 
Ribs (7 bone cut) ...65 @7 
MIM. CHUCKS ocicceescs 44 @48 
POP OUD oie 5 Biicnisie 0 oe 33. @40 
WHR Kawika tons¥en<ae 14%@19 

Choice steer: 
Hindatrs., 600/700 ...54 @60 
Hindatrs., 709/800 ...523%4@59 
Hindqtrs., 800/900 ..52%@55 
Rounds, flank off ....53 @57 
Rounds, diamond bone 

pt) a eee roe 53% @58 
Short loins, untrim. ..70 @76 


Short loins, trim. ....89 @1.10 
jo” RAR .16 @19 





Ribs (7 bone cut) ... @58 
Arm chucks ......... @46 
Sees tee @40 
PRRNNO ci Sew se c¥iwe tan @18 


1959 
FANCY MEATS 


(lel prices) 








Veal breads, 6/12 oz. ........ 1.20 
MTOM. Vacxchucaswccuhuss 1.35 
Beef livers, selected .......... 39 
Beef kidneys Jiudenasiover wade 25 
Oxtails, %-lb. frozen ........ 24 
LAMB 
(Carcass prices, cwt.) 

(Local) 

Prime, 45/dn. ........ $47.00@51.00 
Prime, 45/55 ........ 44.00 @50,00 
Prime, 56/05 ........ 42.00@45.00 
Choice, 45/dn. ...... 46.00@50.00 
Choice, 45/55 ........ 42.50@49.00 
Choice, 55/65 ........ 41.00@43.00 
Good, 43/dn. ........ 42.00 746.00 
Good, 45/55 ......... 42.00@44.00 
Good, 55/65 ......... 40.U0@ 43.00 

(Non-local) 
Prime, 45/dn. ........ 43.00@47.00 
Prime, 45/55 .. 43.00 @ 47.00 
Prime, 55/65 41.00@44.00 
Choice, 45/dn. ...... 43.00@47.00 
Choice, 45/55 ....... 42.00@46.00 
Choice, 55/65 ........ 41.00@43.00 
Good, 45/dn. ......... 41.00 @45.00 
Good, 45/55 ........ 40.00@44.00 
Good. eee yee 39.00@42.00 


VEAL—SKIN OFF 


(Carcass prices) (Non-local) 


Prime, 90/120 ........ 59.00@64.00 
Prime, 120/150 ...... 58.00@63.00 
Choice, 90/120 ...... 49.00@56.00 
Choice, 120/150 ...... 48.00@55.00 
Good, 90/down ...... 44.00@49.00 
Good, 90/150 ........ 45.00 @50.00 
Stand., 90/down 42.00@44.00 
Stand.. 90/150 ...... 42.00@45.00 
Calf, 200/dn., ch. .... 46.00@50.00 
Calf, 200/dn., gd. .... 43.00@47.00 
Calf, 200/dn., std. . 41.00@44.00 





NEW YORK RECEIPTS 


Receipts renorted to the USDA 
Marketing Service, week ended Mar. 
14, 1959, with comparisons. 


STEER AND HEIFER:  Carensses 
Week ended Mar. 14... 11.237 
Week previous ........ 12,649 

cow: 

Week ended Mar. 14 ... 19 
Week previous ........ 825 

BULL: 

Week ended Mar. 14 ... 215 
Week previous ........ 218 

VEAL AND CALF: 

Week ended Mar. 14 ... 9,508 
Week previous ........ 9.740 

LAMB: 

Week ended Mar. 14... 30,928 
Week previous ........ 33.605 

MUTTON: 

Week ended Mar, 14... 210 
Week previous ........ 175 

HOG AND PIG: 

Week ended Mar. 14... 23. yo 
Week previous ........ 22,856 

BEEF CUTS: Lbs. 
Week ended Mar. 14 ... 280.1532 
Week previous ........ 644,112 

VEAL AND CALF CUTS: 

Week ended Mar, 14... ie 
Week previous ........ 241 

LAMB AND MUTTON: 

Week ended Mar. 14 ... 250 
Week previous ........ 18,449 
PORK CUTS: 


Week ended Mar. 14 ...2,960.685 





Week previous ........ 1,948,063 
OFFAL: 

Week ended Mar. 14 ... 407,210 

Week previous ........ 376,231 
BERF TRIMMINGS: 

Week ended Mar. 14... 32,000 

Week previous ........ 32,000 
BEEF CURED: 

Week ended Mar. 14... 444,718 

Week previous ........ 16,678 


PORK CURED AND SMOKED: 


Week ended Mar. 14 ... 411,877 

Week previous ........ 478,939 
LARD AND PORK FAT: 

Week ended Mar. 14... 13,500 

Week previous ........ 7.600 


LOCAL SLAUGHTER 
CATTLE: Head 


Week ended Mar. 14... 10,976 

Week previous ........ 11,957 
CALVES: 

Week ended Mar. 14 ... 9,668 

Week previous ........ 10,250 
HOGS: 

Week ended Mar. 14... 48,919 

Week previous ........ 51,024 
SHEEP: 

Week ended Mar. 14... 37,142 

Week previous ........ 39,302 


PHILA. FRESH MEATS 


Mar. 17, 1959 
STEER CARCASS: (Local, ewt.) 






Choice, 5/700 ...... $48.50@49.00 
Choice, 7/800 ...... 47.00@49.00 
=, Eee 45.00 @ 47.00 
Hinds., on 140/170. 54.00@56. 
Hinds., 140/170. 51.00@54.00 
Rounds, oo .... 54.00@56.00 
Rounds. ene sc. ..t 52.00@54.00 
Full loin, choice ... 55.00@57.00 
Full loin, good .... 50.00@54.00 
Ribs, choice ........ 55.00@60.00 
Ribs, good .. .-» 52,00@55.00 
Armchucks, ch. 43.C0@45.00 
Armchucks, gd. 42.00@43.00 
STEER CARCASS: (non-local, cwt.) 
Choice, 5/700 ..... -50@48.75 
Choice, 7/800 ..... 46.50@48.50 
Good, 5/800 ....... 44.50@46.00 
Hinds., ch., 140/170. 55.00@56.50 


Hinds., gd., 140/170. 51.00@54.00 
Rounds, choice .... 54.00@56.00 
Rounds, good ...... 52.00@54.00 


Full loin, choice ... 55 .00 
Full loin, good .00 .00 
ibs, choice i 60.00 
SS err ere y .00 
Armehucks, ch. y .00 
Armchucks, gd. 42.00 @ 43.00 
VEAL CARC., LB.: West 
Prime, 90/150 ... 4. 
Choice, 90/150 . 
Good, 50/90 ..... 48@51 
Good, 90/120 49@51 


LAMB CARC., LB.: 
Prime, 30/45 . 
Prime, 45/55 





Choice, 30/45 .... 46@48 
Choice, — 44@47 

Good, 80/45 ..... 42@45 
Good, 4/58 eects 41@44 









































































































PORK AND LARD... Chicago and outside 





SKINNED HAMS 


F.F.A. or fresh Frozen 
Shee ints me ot. ererrre 42 
ati bef 12/14 39% @40 
37% @ gg, ae eee 8744n 
Buea 16/18 87% @37% 
eb ses 8/20 ......... 37% 
Se aoe sist ra tai OO” aor 36 
are FOO: wraveecie 36 
86% ....... BES savermees 36n 
oe ME a anas.0 04% 36 
33% . 25/up, 2’s in. .... 338% 
PICNICS 
F.F.A. or fresh Frozen 
Se Csoeee 5 ROE er My, 
BRS bores 's 60% SR es 
TN Xo a0 58 6.06 OR inecaness 23n 
SAAR fe hry ented et so) Gee 
Pee 2 Serer ye 23n 
21% @22 .. Fy my 2’s in. ... 21%n 


FRESH PORK CUTS 


Job Lat Car Lot 
387% @38% Loins, 12/dn. 36 
387@88.... Loins, 12/16 35 
34@34%. . Loins, 16/20 . 3344 n 
. Se Loins, 20/up 32%4n 
32@33.... Butts, 4/8 ...... 2 
30@31.... Butts, 8/12 ..... 2 
30@31.... Butts, over 8 ... 29n 
35%, @36.. Ribs, 3/dn. ..... 35% 
Boeree...s Bibs, S76 .....68 29n 
See GE TREE: SG, BPD hss kn 21%4n 
n—nominal, b—bid, a—asked. 


CHICAGO PROVISION MARKETS 
From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, Chicago price zone, Mar. 18, 1959) 


BELLIES 
F.F.A. or fresh 





FAT BACKS 
Frozen or fresh Cured 
SIN De ahiessceni eee 6%n 
re 2 ee te Tin 
. ee yp a ae 7%4n 
ee BEER 62 80 50% 2 8i%a 
9n of Bee reo 914n 
eee eres lin 
eee 2 ee 11n 
10n p to SSD Pe eer lin 


OTHER CELLAR CUTS 


Frozen or fresh Cured 
11%. Sq. Jowls, boxed ....... n.q. 
9%. Jowl Butts, loose ...... lin 
10%a Jowl Butts, boxed .... n.q. 





LARD FUTURES PRICES 


(Drum contract basis) 
NOTE: Add %c to all price quo- 
tations ending in 2 er 7. 


FRIDAY, MAR. 13, 1959 


Open High Low Close 
Mar. 9.62 9.62 9.55 9.57b 
May 9.90 9.90 9.82 9.87 
July 10.07 10.07 10.00 10.02 
Sept. 10.15 10.17 10.12 10.12 
Nov. ee oc are 10.00a 

Sales: 1,840,000 Ibs. 

Open interest at close Thurs.. 
Mar. 12: Mar. 82, May 121, July 
148, Sept. 75, and Nov. 4 lots. 

MONDAY, MAR. 16, 1959 
Mar. 9.00 10.25 9.55 10. 4 
May 9.87 10.15 9.77 10. Fa 

-85 
July 10.05 10.20 10.05 10.17a 
Sept. 10.12 10.35 10.12 10.35b 
Nov. 10.00 10.05 10.00 10.05a 
Sales: 7,120,000 Ibs. 
Open interest at close Fri., Mar. 


13: Mar. 69, May 122, July 149, 
Sept. 80, and Nov. 4 lots. 


TUESDAY, MAR. 17, 1959 


May 10.05 10.05 9.90 9.90 

July 10.17 10.22 10.15 10.15 

Sept. 10.25 10.25 10.25 10.25 

Nov. 10.05 10.07 10.05 10.07 
Sales: 1,320,000 Ibs. 


Open interest at close Mon., Mar. 
16: Mar. 36, May 143, July 153 
Sept. 80, and Nov. 6 lots. 


WEDNESDAY, MAR. 18, 1959 


May . ~ asain 9.95b 
July 10. 20 10.20 10.17 10.20 
Sept. 10.25 10.25 10.25 10.25 
Nov. 10.07 10.07 10.07 0.07 
Sales: 680,000 Ibs. 
Open interest at close Tues., Mar. 
17: Mar. 7, May 145, July 164, 


Sept. 83, and Nov. 9 lots. 
THURSDAY, MAR. 19, 1959 
May 9.95 9.95 9.90 9.90 
July 10.20 10.20 10.17 10.20 
Sept. 10.27 10.27 10.25 10.25 
Nov. 4 ae 10.07n 

Sales: i 000,000 Ibs. 

Open interest at close Wed.. 
Mar. 18: Mar. 1, May 145, July 
170, Sept. 84, and Nov. 11 lots. 


56 


LARD FUTURES PRICES 


(Loose contract basis) 


FRIDAY, MAR, 13, 1959 


Open High Low Close 

Mar. 8.68 8.68 8.65a 8.60b- .65a 
May 8.96 8.96 8.95a 8.90b- .96a 
July 9.08 9.08 9.08 9.08 
Sept. 9.28 9.28 9.28 9.28 

Sales: 360,000 Ibs. 

Open interest at close Thurs., 
Mar. 12: Mar. 9, May 46, July 60, 


and Sept. 28 lots. 


MONDAY, MAR. 16, 1959 


Mar. 8.60 8.67b 8.60 8.65b- .72a 

May 8.90 8.95b 8.90 8.95b-9.05a 

July 9.10 9.10 9.10 9.10b- .20a 

Sept. ae: aaa 9.30b- .40a 
Sales: 420,000 Ibs 


Open interest at close Fri.. Mar. 
13: Mar. 9, May 48, July 59, and 
Sept. 28 lots. 


TUESDAY, MAR. 17, 1959 


Mar. --. 8.65b- .73a 

May 8 95 8. 95 8.95 8.95 

July : ... 9.10b- .20a 

Sept. ews an oe 9.30b- .40a 
Sales: 60,000 Ibs. 


Open interest at close Mon., Mar. 
16: Mar. 17, May 48, July 57, and 
Sept. 28 lots. 


WEDNESDAY, MAR. 18, 1959 


Mar 8.65b- .75a 

May 8.90b-9.00a 

July 9.15b- .25a 

Sept. ie ‘ 9.35b- .42a 
Sales: none. 


Open interest at close Tues., Mar. 
17: Mar. 4, May 48, July 57, and 


Sept. 28 lots. 
THURSDAY, MAR, 19, 1959 
Mar. 8.75 8.85 8.75 8.85 
May 9.10 9.10 9.01 9.00b- .10a 
July 9.25 9.30 9.25 9.20b- .27a 
Sept. ey ae -.. 9.88b- .45a 
Sales: 1,140,000 Ibs. 
Open interest at close Wed 


Mar. 18: Mar. 4, May 48, July 57, 
and Sept. 28 lots. 
b—bid, 


n—nominal, a—asked. 





MINUS MARGINS BROADEST IN WEEKS 


(Chicago costs, credits and realizations for Monday and Tuesday) 


Live hog costs, rising sharply, swept cut-out margains 
to their broadest minus positions in weeks. Lightweights 
which showed plus margins last week, were swept far into 
the minus side. Mark-downs on lean cuts accompanied 
the hike in live costs. 


—180-220 Ibs.— —220-240 lbs.— -~240-270 Ibs — 
Value Value Value 
per percwt. per percwt. per per ewt, 
ewt fin. ewt. fin. cwt. fin, 
alive yield alive yield alive yield 
2 Serer $11.61 $16.53 $11.08 $15.38 $10.55 “— 
Vat cuts, lard ......0. 4.39 6.35 4.34 6.12 3.93 
Ribs, trimms., etc. .... 1.88 2.69 1.77 2.46 1.62 +r 
Cost of hogs .......... $16.65 $16.54 $16. m4 
Condemnation loss 07 07 
Handling, overhead 1.65 1.50 Pe $3 
TOTAL OCOGT ...0cccdes 18.37 26.24 18.11 25.33 17.59 24.43 
TOTAL VALUE ...... 17.88 25.57 17.14 23.96 16.10 22.38 
Cutting margin ....—$ .49 —$ .67 -—$ .97 —$1.37 —S1. 49 —$2.% 
Margin last week...+ .31 + .43 — .82 — 47 99 — 1% 





PACIFIC COAST WHOLESALE PORK PRICES 


FRESH PORK (Carcass): 
80-120 Ibs., 
120-180 lbs., 


Los Angeles 
Mar. 17 


(Packer st 


LOINS, No. 1: 


U.S. No. 1-3, None quoted 
U.S. No. 1-3,$28.00@33.00 


Mar. 17 


(Shipper style) 
None quoted 
None quoted 


yle) 


8-10 Ibs, ............ 39.00@45.00 $42.00@46.00 
TROD: > faie'oes a5 3 oe 39.00@ 45.00 42.00 @ 46.00 
rg Ea ae am eae 39.00@45.00 42.09@46.00 
PICNICS: (Smoked) (Smoked) 
SCRE A iatikccr ance 33.00@38.00 32.00@35.00 
HAMS: 
PSM TUNG | 5a:'sa 30. in orate 47.00@56.00 52.00 @ 54.00 
SO 00) Os si dess iccde 45.00@52.50 48.00@52.00 
BACON “Dry’’ Cure, No. 1: 
CR Pe i eh sass wwrate 32.00 @ 42.00 49.09@51.00 
Ce TR, nc ss vantbees 32.00@42.00 45.00 @50.00 
Pe En woke rek dans 32.00@41.00 44.00@48.00 
LARD, Refined: 
PS Se ere 14.00@15.50 16.00@ 18.00 
50-Ib. cartons & cans.. 12.25@15.40 16.00 @ 17.00 
ROG cata ox Gt on 11.75@14.25 14.00@16.09 


San Francisco No. Portland 


Mar. 17 


(Shipper style) 


None quoted 
27.00@28.50 


43.00@46.00 
43.50@46.0 
43.50@46.0 
(Smoked) 
32.00 @36.0 


48.00 54.00 
47.00@53.00 


45.00@50.0 
43.00@46.0 


42.00@45.0 


15.50@ 19.00 
None quoted 
11.50@17.0 





CHGO. FRESH PORK AND 


Hams, 
Hams, 
Hams, 


PORK PRODUCTS 
Mar. 17, 1959 


(lel. Ib.) 

skinned, 10/12 ..43% @44 
skinned, 12/14 ..41 @41% 
skinned, 14/16 ..39 @39% 
Picnics 4/6 lbs. ....... 2514 @25% 


Picnics, 
Pork loins, 


6/8 Ibs. ....... 24 @24% 
boneless 63 


Shoulders, 16/dn, loose. . 27% 
(Job lots, Ib.) 

is Se ee ree 14% 

Tenderloins, fresh, 10’s..78 @83 

Neck bones, bbls. ...... 8%@ 9 

OS Ne ee 14 @15 

i a | er 8 @9 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


(To sausage manufacturers) 


Pork trimmings: (Job lots) 
40% lean, barrels ....154¢@16 
50% lean, barrels ....16%,@17 
80% lean, barrels .... 32 
95% lean, barrels .... 41 

Pork head meat........ 28 

Pork cheek meat, 

DRPDGRE Rc. kes vtec dincin'c 35 


CHGO. WHOLESALE 


Hams, 
wrapped 
Hams, 
ready-to-eat, 
Hams, 
wrapped 
Hams, 
ready-to-eat, 
Bacon, 


off, 


Bacon, 
less, 
Bacon, 
seal, 


SMOKED MEATS 
Mar. 17, 1959 
14/16 Ibs.,  (Av.) 


Siac areas! the, reise 
WRATROE cc cccias 49 
16/18 Ibs., 


skinned, 
skinned, 
skinned, 


16/18 lbs., 
WHERNOR ictec ays 
fancy trimmed, brisket 
8/10 lIbs., wrapped 
fancy sq. cut seed- 
10/12 Ibs., wrapped ....38 
No. 1 sliced 1-Ib. heat 
self-service pkg. ........59 


skinned, 


THE NATIONAL 


PHILA., N. Y. FRESH PORK 


LOCALLY 
Mar. 14, 
PHILADELPHIA: 
Reg. loins, 8/12 
Reg. loins, 12/16 .... 
Boston butts, 4/8 .... 
Spareribs, 3/down 
Spareribs, 8/5 ....... 





DRESSED 
1959 


Skinned hams, 10/12 ....45 

Skinned hams, 12/14 ....44 

Picnics, 8.8. 4/6 ...... 28% @31 
Pienies, 8.8. 6/8 ...... 27% @29 
ete, IVES © 6 6. wae 25 @% 
NEW YORK (box lots. Ib) 
Letes; S/12 Tie... ..<0 000 41 @4% 
Loins, 12/16 lbs. ...... 39 @48 
Hams, sknd., 12/16 ....44 @49 
Boston butts, 4/8 ...... 36 @4a2 
Reg. picnics. 4/8 ......27 @38 
Spareribs, 3/down ..... 37 @H 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard drums, f.o.b. 

NOMI 5. chad 6s ck teal $12.00 
Refined lard, 50-Ib. fiber 

cubes, f.o.b. Chicago 12.50 
Kettle rendered, 50-lb. tins, 

£:6:0; CHROME ©. clays esa es 13.00 
Leaf, kettle rendered, 

drums, f.o.b. Chicago ..... 13.00 
TBR SNE iiedrcon hoc oeat 3.75 
Neutral drums, f.o.b 

a Te Sree 13.50 
Standard shortening, 

MG B. (GOR) cincces gc di 18.25 
Hydro, shortening, N. & S. .. 18.% 


WEEK'S LARD PRICES 


P.S. or Dry 


Ref. in 


D. R. rend. —_50-Ib. 


cash 

tierces 

(Bd. Trade) Mk 

Mar. 
Mar. 16.10.20n 8.3 
Mar. 17.10.00n 
Mar. 18.10.00n 
Mar. 19.10.00n 


PROVISIONER, MARCH 


13. 9.571%4n 8.3714n 


loose tins 
(Open 


(Onen 
t.) Mkt.) 


21, 1959 





a 












CES 


Portland 
ar. 17 

er style) 
1e quoted 
0 @ 28.50 


0@ 46.00 
0@46.00 
0@46,00 
noked) 

10 @36.00 


054.00 
10@53.00 


0@50.0 
46.0 
O@ 45.00 


10 @ 19.00 
1e quoted 
50@17.0 





| PORK 
D 


(lel, Ib.) 


BY-PRODUCTS ... FATS AND OILS 








BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, Mar. 18, 1959 


BLOOD 


Unground per unit of 
REY GUE: nin aivviang pe Bde <einain ee tet $7.25n 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 


BES WN a nie 6.9 090s win: aw hie ge ei sinistS bute 8.00n 
RE OLS ara:tce nig ginko Ae OWA Waele a5. 0 aKa e 7.750 
SET SUNN cs WAX Sed cla en dha RR Ads ties 7.50n 


PACKINGHOUSE FEEDS 
Carlots, ton 

30% meat, bone scraps, bagged.$ 97.50@105.00 
30% meat, bone scraps, bulk ... 95.00@ 97.50 
60% digester tankage, bagged .. 97.50@110.00 
60% digester tankage, bulk .... 95.00@100.00 
80% blood meal, bagged ........ 135.00@140.00 
Steam bone meal, 50-lb. bags 


(specially prepared) ......... 105.00 
60% steam bone meal bagged .. 95.00@100.00 
FERTILIZER MATERIALS 

Feather tankage, ground 
per unit of ammonia ............ *6.25 @6.50 
Hoof meal, per unit of ammonia ......... 7.00 
DRY RENDERED TANKAGE 
Se Se er 1.70@1.75n 
Medium test, per unit prot. ........ 1.65@1.76n 
High test, per unit prot. .......... 1.60n 
GELATINE AND GLUE STOCKS 
Bone stock (gelatine), ton .......... 23.50 
Cattle jaws, feet (non-gel), ton ...7.50@11.50 


MN 66 b ouic wn evee esa ee 10.50@15.50 
Pigskins (gelatine), cwt. 6. 
Pigskins (rendering) piece ........ 15@25 


ANIMAL HAIR 
Winter coil, dried, 





C.A.F. mideast, ton ............ 60.00 
Winter coil, dried, midwest, ton .. 55.00 
Cattle switches, cents, piece ...... 3@3% 
Winter processed (Nov.-Mar.) 

th OOS NL ccc apa s cused s 14@15% 
Summer processed (April-Oct.) 

SE MOE 5a aie 555k 4 9a mene RR SRE None qtd. 
tDel. midwest, fdel. east, n—nom., a—asked. 





TALLOWS and GREASES 


Wednesday, March 18, 1959 











At the close of last week a steady 
trend prevailed. Lower grades were 
in better demand with action slow. 
Bleachable fancy tallow was firm at 
7c c.a.f. Chicago, with offerings frac- 
tionally higher. In the East, bleach- 
able fancy tallow met inquiry at 7% 
@7%c c.a.f. basis. Special tallow was 
firm at 6%c c.a.f. Chicago bid, with 
6%4c asked. Yellow grease was firm 
at 6¥%c c.a.f. Chicago, and at 7@7¥c 
c.a.f, East, Sellers’ ideas were higher. 

On Monday, trading was extremely 
thin, with bleachable fancy tallow still 
available at 7c c.a.f. Chicago, while 
demand in the East was pegged at 
T¥ec@T%4ec c.a.f. The outside price 
was on hard body material. Special 
tallow was bid at 6%c c.a.f. Chicago, 
with 6%4c asked. Yellow grease was 
firm at 6%c c.a.f. Chicago, with Yc 
more asked. Some edible tallow was 
bid at 8%c Chicago basis, with 8%c 
asked. A couple tanks of edible tallow 
were available at 8%c Chicago basis 
later, but failed to move. Offerings 


were held at 7%c f.o.b. River points. 

Trading was still narrow on Tues- 
day, with a firm undertone prevailing. 
Sellers reportedly offered bleachable 
fancy tallow at 7¥c@7Mc c.a.f. Chi- 
cago, with buyers’ ideas still at the 
last sale price of 7c. The same ma- 
terial was available at 753@7%c c.a.f. 
East; the outside price on hard body 
material. Light trading in special tal- 
low was at 6%c c.a.f. Chicago, but 
later offerings were fractionally higher. 
Trading on choice white grease, all 
hog, was reported at 7¥%c delivered 
East, with more reported available. 
Several tanks of edible tallow sold at 
8'%c Chicago basis. 

At midweek, movement of inedible 
tallows and greases was still slow. 
Bleachable fancy tallow was bid at 
7c c.a.f. Chicago, on hard body ma- 
terial, with 744@7%sc asked. In the 
East, bids ranged from 7%@7%c. 
Special tallow was bid at 6%c c.a.f. 
Chicago, but offerings were held at 
Ys to Yac higher. Yellow grease was 
bid at 6%c c.a.f. Chicago. Choice 
white grease, all hog, was offered at 
8c delivered East. Edible tallow was 
bid at 8%c Chicago basis and at 7%c 















2526 Baldwin St. 


CERTIFIED 
CASING 
COLORS 


WARNER JENKINSON MFG., CO. 
¢ St. Lovis 6, Mo. 


West Coast: 2515 Southwest Drive, Los Angeles 43, Calif. 








Carlots 


CHICAGO 





Barrel Lots 





DRESSED BEEF 
BONELESS MEATS AND CUTS 
OFFAL 


SUPERIOR PACKING CO. 


ST. PAUL 
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EDWARD KOHN Co 


3845 EMERALD AVE., CHICAGO 9, ILL., Phone 


YArds 7-3134 


CAR LOT OR LCL 


SAUSAGE MATERIALS 


TOP CHOICE OR GOOD 


BEEF CUTS 


OFFAL 
AND 


BONELESS VEAL 


30 VEARS OF SERVICE 














f.o.b. River tallow loading points. 
TALLOWS: Wednesday's quota- 
tions; edible tallow, 75éc f.o.b. River 
and 8¥%c Chicago basis; original 
fancy tallow, 7¥%c; bleachable fancy 
tallow, 7c; prime tallow, 6%4c; special 
tallow, 65sc; No. 1 tallow, 6¥4c, and 
No. 2 tallow, 5%c, c.a.f. Chicago. 
GREASES: Wednesday’s quota- 
tions: choice white grease, not all hog, 
7c; B-white grease, 6%%c; yellow 
grease, 6Y%4c, and house grease, 5i&c, 
c.a.f. Chicago. Choice white grease, 
all hog, was quoted at 7%c c.a.f. East. 


EASTERN BY-PRODUCTS 


New York, Mar. 18, 1959 

Dried blood was quoted today at 

$6.50@$6.75 per unit of ammonia. 

Low test wet rendered tankage was 

listed at $7 per unit of ammonia and 

dry rendered tankage was priced at 
$1.60 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, MAY 138, 1959 


Prev. 
Open High Low Close’ close 
Mar. ... 18.15 18.16 18.04 13.08 13.17b 
May ... 12.98b 12.96 12.98 12.95 12.96 
July ....12.81b 12.84 12.82 12.82b 12.83b 
Sept. ...12.45b 12.46 12.42 2.46 12.47 
Oct. ve EBSD gece ead 12.30b 12.30b 
Dec. ... 12.25b 12.29 12.25 12.25b 12.27b 
Mar. ....12.30b 12.35 12.35 12.32b 12.30b 
eee > eee ses 12.32b 12.32b 
Sales: 290 lots 
MONDAY, MAR. 16, 1959 
May .... 12.95b 12.95 12.93 12.98 12.95 
July ....12.81b 12.83 12.82 12.83b 12.82b 
Sept. .. 12.45b 12.45 12.45 12.46b 12.46 
Oct. 13.300. .... nes 12.32b 12.30b 
Dec. 12.22b 12.24 12.24 12.26b 12.25b 
Mar. ;...12.36b 12.38 12.35 12.36b 12.32b 
May ....12.30b..... «ees 12.89b 12.82b 
Sales: 68 lots. 
TUESDAY, MAR. 17, 1059 
May 12.90b 12.97 12.93 12.96 12.93 
July 12.79b 12.87 12.83 12.87b 12.83b 
Sept. 12.45b 12.51 12.46 12.51b 12.46b 
Oct. 12.30b 12.33 12.38 12.38b 12.32b 
Dec. 12.25b 12.31 12.80 12.30 12.26b 
NESS eee 12.40b 12.36b 
May . 12.30b 12.42b 12.39b 
Sales: 94 lots. 
WEDNESDAY, MAR. 18, 1959 
May 12.96b 13.00 12.96 12.98b 12.96 
July 12.86b 12.90 12.85 12.87 12.87b 
Sept. 12.53 12.56 12.50 12.54 12.51b 
Oct. 12.37b 12.40 12.40 12.33b 12.38b 
Dec. 12.30b 12.37 12.31 12.34 12.30 
Mar. ....12.40b 12.50 12.44 12.44 12.41b 
May ....12.42b 12.50 12.48 12.43b 12.42b 
Sales: 114 lots. 
VEGETABLE OILS 
Wednesday, Mar. 18, 1959 
Crude cottonseed oil, f.o.b. 
BNET cc wcrccccccccccccccccccens 10% @10%n 
IED hic ws Wa cccctewecccovsieues lla 
| Pe reer 10% @10%n 
Corn oil in tanks, f.o.b. mills ...... uy 
Soybean oil, f.o.b. Decatur ........ 9%@ 9%a 
Coconut oil, f.o.b. Pacific Coast .... 19%n 
Peanut oil, f.o.b. mills ............ 12%n 


Oottonseed foots: 
Midwest and West Coast 
East 


OLEOMARGARINE 


Wednesday, Mar. 18, 1959 


White dom. vegetable (30-lb. cartons) .... 26 
Yellow quarters (30-lb. cartons) ........ 27 
Milk churned pastry (750 Ibs., 30’s) ...... 22% 
Water churned pastry (750 Ibs., 30's) .... 21% 
Bakers steel drums, ton lots ............. 17% 
OLEO OILS 
Wednesday, Mar. 18, 1959 
Prime oleo stearine (slack barrels) ..104@10% 
@xtra oleo oi! (drums) .............. 16% @16 
Prime oleo oi] (drums) ............ 15% @16 





m—nominal, a—asked, b—bid, pd—paid. 
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HIDES AND SKINS _ 





Packer hides sharply higher this week, 
sales far in advance—Small packer and 
country hide market reacts to higher 
trend—Calfskins and kipskins scarce, 
steady—Limited representation of 
sheepskins, mostly nominal. 


CHICAGO 


PACKER HIDES: Offerings were 
at a minimum, while a firm demand 
was persistent for most selections. 
Steady to %ec higher bids were re- 
ported, with packers’ ideas about lc 
over last trading basis. Late Monday, 
butt-branded steers sold at 14c, and 
Colorados at 13%c, both up 1c. Heavy 
native steers sold at 16@16%4c, River 
and Northern points. Heavy native 
cows sold lc higher at River points 
and branded cows were up 1@V&c. 

On Tuesday, another good move- 
ment of hides took place with further 
sharp advances registered, as much 
as 3c. Butt-branded steers sold at 15c 
and Colorados at 14%c. Heavy native 
steers sold at 17c far Northern point, 
17%c River, and at 18c low freight 
points. Heavy native cows sold at 
20'%c River, some St. Pauls going at 
2lc. Light native steers sold at 27c 
River, with some ex-lights included 
at 30c. Northern bulls sold at 13%c. 
Light native cows, Chicagos, brought 
26¥%c. Omaha, St. Joe and St. Louis 
stock sold at 28c, and St. Paul’s at 26c. 

SMALL PACKER AND COUN- 
TRY HIDES: Continued light supplies 
and good demand pushed small 
packer and country selections upward. 
Midwestern small packer 60/62’s 
were quoted at 19@19%ec, while 
50/52’s again were strong at 21@22c. 
Country hides were strong with loc- 
ker-butcher 50/52’s pegged at 17% 
@18c and 50/52-lb., renderers at 
16%@17c. No. 3 hides, same weights, 
were stronger at 12@12%&c. 

CALFSKINS AND KIPSKINS: 

Offerings were scarce. Last volume 
sale of Cleveland light calf was at 75c 
and heavies sold at 67!2c. Northern 
light calf was quoted at 75c nominal, 
as were heavies at 67%c. Recent 
movement of Southwestern over- 
weight kip was at 43c. River over- 
weights last brought 42c. River- 
Northern kip was quoted at 53c 
nominal, with some reported available 
at 55c. Small packer allweight calf 
was firm at 50@5lc, as was allweight 
kip at 40@41c. Country allweight calf 
met buyer interest at 40c, with some 
reported held at about 42c. Allweight 
was in good demand at 30c, with 
asking prices ranged to 32c. 


SHEEPSKINS: Supplies of shear. 
lings were limited, while moderate 
supplies of fall clips were available 
River No. 1 shearlings moved at 
1.00@1.40. No. 2’s moved in light 
volume at .55@.60 and No. 3’s were 
nominally pegged at .30@.40. Most 
fall clips sold at 2.00@2.25. Lamb 
pelts of March production sold at 
2.75@2.90, per cwt. liveweight basis, 
Full wool dry pelts were nominal at 
.16. Pickled skins, with cockle con. 
tent considered, were quoted as fol- 
lows: lambs, 10.00@11.00; and sheep 
at 11.75@12.75. 


PACKER HIDES 
Wednesday, Cor. di 
— ” . Mar. 18, 1959 1908" 
- native steers ....27 27 
akg ge ome epee 17 eran 6 oh 
. lgt. nat. steers 30 30 
Butt-brand. steers ... bas a 
Colorado steers ....... 144%n 7 
Hvy. Texas steers .... 15n Ton 
Light Texas steers ... 24n 11% 
Ex. Igt. Texas steers.. 28n ing 
Heavy native cows -.-20%@21n 11 @l11% 
Light nat. cows ..... 26 @28 14% @1in 
Branded cows ....... 19 @20%n 9%@10Y%n 
pt a we ab Oc aneeos 13% @14n 7 
rande cece Re Oe 
cesramane: er ies 
ortherns, 10/15 Ibs. 
10 Ibs./down .,..... hg P Fd 
Kips, Northern native, 
MORES 66 saws 53n 35n 


SMALL PACKER HIDES 
STEERS AND COWS: 











60 Ibs. and over ...19 @19%4n 9n 
ee. en 21 @22n 12n 
, SMALL PACKER SKINS 
alfskins, all wts. ...50 52 
Kipskins, all wts. ....40 oun oe 
SHEEPSKINS 
Packer nee : 
mi Sh idewis conse 1.00@ 1.40 1.60@2.75 
Se RE ee 5@ 1.25@1.70 
Dey, Pelt® §.....4 16n 21@ 22 
Horsehides, untrim..10.00@10.50n 7.75@8.25n 
Horsehides, trim. .. 9.00@ 9.75n 7.25@7.Tn 
*Includes cooler hides. 
N. Y. HIDE FUTURES 
FRIDAY, MAY 13, 1959 
* pipe High Low Close 
pr. .. 20.30b 20.65 20.65 20.75b- 
July 18.80b 19.05 18.90 ie gob 19.08 
Oct. 17.80b 18.00 17.85 17.85 
_ 16.10b Poet Sate 16.50b- 95a 
SR 16.40 16.40 -A0b- 
Sales: 16 lots. an 
s a MAR. 16, 1959 
pr. .. 20.75b iene iets 20.25b-21.00a 
July .. 19.00b 19.15 19.15 19.15 
Oct - 17.85b 18.00 17.80 17.80b- 95a 
Jan . 16.50b ie ioe 16.75b-17.05a 
Apr. .. 16.50b 16.10b- 85a 
Sales: four lots. 
TUESDAY, MAR. 17, 1959 
Apr. .. 21.00b 21.25 21.80 21.80 
July .. 19.50 19.50 19.50 19.60b- 70a 
Oct. - 18.05b 18.35 18.25 18.20b- 35a 
Jan. .. 17.50a 17.45 17.45 17.10b- 458 
Apr. .. 16.90b 17.00 17.00 16.40b-17.008 
Sales: 17 lots. 
WEDNESDAY, MAR. 18, 1959 
Apr. 20.80b 22.78 21.25 22.40b- 80a 
July 19.75b 20.25 19.95 20.15b- .208 
Oct. 18.30 18.50 18.30 18.35 
Jan, 16.85b 17.50 17.50  17.00b- Sia 
Apr. .. 16.60b : rye 16.40b-17.008 
Sales: 32 lots. 
THURSDAY, MAR. 19, 1959 
Apr. 22.50b 24.05 24.00 b 
July 20.50b 21.25 20.80 20.90b-21.108 
Oct. 18.90 18.90 18.80 18.70b- 
Jan. 17.20b stuis bite 17.20b- 50a 
Apr. .. 16.55b 16,55b-17.008 
Sales: 22 lots. 
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1@2.75 
5@1.70 
[@ 22n 
5@8.25n 
5@7.75n 


‘lose 

b- 85a 
b-19.00a 
b- a 
b- Tha 


b-21.008 
) 


LIVESTOCK MARKETS ...Weekly Review 





Cattle Kill Lags in 
Feb.; Hog Slaughter 
Among Month Highs 


AU. S. Department of Agriculture 
report on livestock slaughter under 
federal inspection for February re- 
vealed a continued lag in butchering 
of cattle and calves, with slaughter 
of hogs and sheep among recent 
highs for the month. Cattle kill was 
the smallest for February since 1953 
and slaughter of calves the smallest 
since 1952. Hog slaughter, although 
above last year, had far to go to 
equal or surpass any records. 

Slaughter of cattle in February 
numbered 1,219,323 head, for a 
sharp drop from January kill of 1,- 
440,819, and a lesser decline from 
last year’s February slaughter of 1,- 
308,695 head. The January-February 
aggregate of 2,660,142 head was far 
short of 2,938,255 head butchered in 
the same two months of 1958. 

Calf slaughter at 376,763 head 
represented the smallest kill of the 
young stock for the month in seven 
years, with only two other smaller 
kills on record for February in more 
than 20 years. The two-month total 
of 801,035 head compared with 1,- 
014,943 last year. 

Slaughter of hogs numbered 5,- 
686,088 head for a considerable gain 
over last year’s 4,452,619 count for 
February. Only in 1952 and in 1944 
did inspected slaughter of hogs ex- 
ceed the count for this year—both 
periods of emergency. The two-month 
total of 11,570,745 compared with 
9,983,794 last year. 

Inspected packers butchered 1,- 
079,819 head of sheep and lambs 
for a considerable drop from the 
count for January. However, this 


number represented a moderate rise 

over the February 1958 kill of 940,- sormeny: egy: aneae: ee 
291 head. The year-so-far total of To Packers Down From 1958 
2,402,047 was up from 2,001,165 Packers operating under federal in- 
head in the first two months last year. _spection in January found prices on 

















cattle and calves higher than in 1958, 
FEDERALLY INSPECTED while costs on hogs and sheep were 
SLAUGHTER down from the year before. 
Average cost of cattle in January 
at $24.35 was 15 per cent higher than 
January A . i . 
swaeate my in 1958; calves at $26.93 cost 23 per 
March ....sesseseeses 1360, cent more than in 1958; hogs at 
May 2 bees Ree se ah as: 5 1/468,084 $16.76 had 89 per cent of the 1958 
Seer teen seers "561.492 value and sheep and lambs averag- 
IR. Cciganiescaitices de ; 6? : 
September. 3 ire S06 ing $18.28 ogg per cent less than 
ROUGE. secescs eeee ’ ° . 
November 1,302,354 m J anuaty 
December The 1,441,000 cattle, 424,000 
calves, 5,885,000 hogs and 1,322,000 
F sheep and lambs slaughtered in Janu- 
February ary had dressed yields of: 
resi deib-ds tal daks ule 146 Jan. 1959 Jan. 1958 
MAG is icaacs iesicciet. 37, 1,000 1,000 
DE Se abadinek mek eCEs B Ibs. Ibs. 
BU b4as Avaaeehéeesccds A OO si cisicdouceccaeendue 882,764 933,700 
MMC segs cesnics3ts ; 7 i PR Rd: 46,887 64,360 
= . Pork (carcass, wt.) ....- 1,087,018 1,000,222 
November Lamb and mutton ........ 66,846 52,306 
December Totals .ccccccccccvccecs 2,083,514 2,050,587 
Pork, excl. lard ....cccce 812,884 736,659 
Lard production .......... 200,784 198,392 
ze i oie ‘ Pe Rendered pork fat ....... 8,200 8,962 
Er erere © 884, 581, a . P 
February ............. 5,686,088 4.452.619 Average live weights in January 
MEL. be ctcns Geehiccae seecEs 4,817,607 1959 58 f 1 ‘ 
MAES hacdec tik ccoke a wsane 4,968,396 -OO were as IOlOWS: 
a Shedivresesecvere  esteaec rey Jan. 1 Jan. 1968 
vs Set cogees) Se Bi OEE sc ceecistentians 1,072.8 ‘1,082.4 
WOURMMNOE Sos cece; Voces 5/219 36h CONGR Ec dices ovis Seecwest 197.2 211.9 
MEE c@evascedecceds® a@hcon 5,910,924 WE. enccistnmbsinta 240.6 236.2 
fee wae Hees Sheep and lambs ........ 108.5 102.1 
CUNO OS rid ecaks). wesuie ,814, ‘ . 
Dressed yields per 100 lbs. live 
1959 1958 weight for Jan. 1959-58 were: 
SEOs Annee 1,822,228 1,060,874 
February ............. 079,819 940,291 ee 1088 
1+ papalieal ap eara eee mae Ek 999.601 ercent Per cent 
TE oa cc nckca Lee 1,148,776 Cattle .....+sseeeeeeeeeee 57.3 55.7 
MEME ccdecteeceenaeats, apeeteu 1,121,919 Calves .....ccceceececeees 56.4 55.9 
ER Rs i eee ian X95 1,041,843 EGE? os a caaac ca Oiud xcs 76.9 16.7 
1 queneveecasscacee, wets p= Sheep and lambs ......... 49.0 48.5 
EASSIPE SGC ees te. "SRN eS . Lard, per cwt., Ibs. ...... 14.2 14.8 
MEE ccc copaceke.. tava 1,044,666 
BRE agepesaieeyee: 1'130,553 Lard, per hog, Ibs. ....... pas — 
hee... - See Average dressed weight of liv 
Sri ollows (Ibs.): 
JANUARY-FEBRUARY TOTALS stock compared as follows (Ibs.) 
1959 1958 =a — 
SRC apmee 2,660,142 2,988,255 CORR rs seems srqenstses $88 bree 7 
QORNGEY «abe sisccds cdedeadces 111.2 118.5 
UNMET HX. Ble isla de aos & <0 801.035 1,014,943 185.0 181.2 
WME fd hae oo cog 0 bee 11,570,745 9,983,794 HOGS «sss eeeeeeeeeceeeecs Y . 
eS eae SS ae 2,402,047 2,001,165 Sheep and lambs .........- 50.7 49.5 
2Subtract 7.0 to get packer style average. 














Hog Order Buyers Exclusively HOGS ALL KINDS HOGS 


Bo. Crete) Line fort Mert HOG SHIPPERS 
HESS-LINE CO. 


Indianapolis Stock Yards ¢ Indianapolis 21, Ind. Delivered by truck or rail anywhere or 
Telephone: MElrose 7-5481 sold FOB. 





“Hog Buyers and Sellers Exclusively” 








Let us supply your needs. We are in the 














WESTERN BUYERS || | 2x erase tos oaonsn 


LIVESTOCK ORDER BUYERS SMITHFIELD 
Prove: Cypress 42411 LIVESTOCK EXCHANGE, INC. 
J. Noah Williams 
BUY HOGS IN THE HEART OF THE CORN BELT 
oe in pallet Phone WE 4-4121 Smithfield, N.C. 
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PACKERS' 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, March 14, 1959, as 
reported to the NATIONAL PRO- 
VISIONER: 

CHICAGO 

Armour, 14,454 hogs; 
11,521 hogs; and others, 18,924 
hogs. Totals: 20,542 cattle, 167 
calves, 44,899 hogs and 2,585 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 

178 3,187 
234 5,353 


95 
3,374 


shippers, 


Armour.. one 
2,134 
Butchers 
Others 

Totals 10,189 


OMAHA 
Cattle & 
Calves 


1,319 
3,453 


Hogs Sheep 

4,255 

3,3 

2,567 
3,436 

Cornhusker. it 

Gr. Omaha. 

Hygrade 

Midwest 

Neb. Beef.. 

Omaha Pkg. 

O'Neill .. 


** 1,115 9,809 
..26,149 39,823 13,524 


N. 8. YARDS 
Cattle Calves Hogs Sheep 
Armour.. 1,688 <a 
Hunter. ... 
Krey ... 
Heil 


5,276 


Totals 1,688 
8ST. JOSEPH 

y Cattle Calves Hogs Sheep 
Swift .. 3,487 75 11,661 3,905 
Armour.. 2,819 34 6,868 708 
Seitz ... 1,024 pa pa 
Others . 3,446 1,671 


Totals*10,776 109 20,200 4,613 

*Do not include 3879 cattle, 4 
calves, 6,644 hogs and 8,179 sheep 
direct to packers. 


SIOUX CITY 
Cattle Calves Hogs Sheep 


Armour,.. 3,241 2,899 
Swift .. 3,927 1,956 


Others . 9,716 


[Il 12,688 


Totals 23,407 . 38,001 


WICHITA 

Cattle Calves Hogs Sheep 
Cudahy . 1,216 4,105 she 
Dunn ... 119 ond _ 
Dold ... 166 guke 467 
Excel .. 1,460 ve eons 
Armonr.. se 
Rwift .. 
Harshman 
Others 


679 
aes 1,405 
eee one one 1,082 

- 1,488 eee 152 643 


Totals 4,399 4,724 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour.. 563 18 418 46 
Wilson . 1,099 24 2,165 376 
Others . 1,912 20 2,024 1,920 
Totals* 3,574 62 4, S 
*Do not include 1,304 cattle, 10 
calves and 5,083 hogs direct to 
packers. 


3,739 


LOS ANGELES 
Cattle Calves Hogs Sheep 
eee one 152 eae 
482 4 119 
382 ‘ ae 
378 
330 
306 
278 
Quality. 276 
Klubnikin 221 
Chlengh’ty ... 
Coast .. 122 
Others . 1,236 


Totals 4,011 


60 


DENVER 

Cattle Calves Hogs Sheep 
Armour... 157 non ctu ween 
Swift .. 698 18 3,111 11,382 
Cudahy . 802 13 3 
Wilson . 505 sada 
Others . 5,751 12 


Totals 7,913 43 
ST. PAUL 
Cattle Calves Hogs Sheep 
Armour.. 4,859 1,782 20,735 2,022 
Bartusch 935 *¢ eee ess 
Rifkin . 740 22 
Superior .1,954 
Swift .. 3,756 
Others . 4,661 


Totals 16,905 6,286 55,393 5,336 
FORT WORTH 

Cattle Calves Hogs Sheep 

Armour... 343% 2 955 6,237 

Swift .. 556 232 1,000 6,227 

City 245 : 289 aa 


Rosenthal 83 4. ... 10 


eee 
1,482 513 


8,919 21,102 


1,916 23,857 1,421 
2/566 10,801 1,893 


Totals 1,227 

CINCINNATI 
Cattle Calves Hogs Sheep 
Galt ... eee eas eee 297 
Schlachter 148 25 ‘is iw 
Others . 2,646 534 11,797 404 
Totals 2,794 550 11,797 701 
TOTAL PACKER PURCHASES 
Same 

week 

Mar. 14 week 1958 

Cattle ...183,574 126,676 135,959 
Hogs ....269,902 259,971 219,279 
Sheep .... 74,974 81,055 62,004 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Wed., Mar. 18: 
Week Week 
ended ended 
Mar.18 Mar. 11 
. 32,696 28,893 

8,228 10,910 


Packers’ purch. 
Shippers’ purch. 


Totals 40,924 39,803 


CORN BELT DIRECT 
TRADING 

Des Moines, Mar. 18— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the USDA: 


BARROWS AND GILTS: 

8. No, 200-220 .$15.00@15.90 
220-240. 14.75@15.75 
200-220. 15.00@15.75 
220-240. 14.75@15.65 
240-270. 14.45@15.55 


240-270. 14.05@15.15 
270-300. 13.75@14.75 
, 270-300 14.15@15.00 
, 180-200 14.00@15.65 
200-220 .15.00 @15.65 
220-240 14.75@15.55 
240-270 14.45@15.30 


Oo 60 08 DONO et 


bat ba bat tet BD 
Gs 69 69 do Co° 


ddaddadaaadcad 
RRARRRRRnnm mmm 


2 

°o 

nnn 
we 


270-830 18.50@14.75 
‘ 1-3, 880-400 13.00@14.25 
| No. 1-3, 400-550 12.00@13.75 
Corn Belt hog receipts, 


as reported by the USDA: 
This Last Last 
week week year 
est. actual actual 

Mar. 12 ... 81.000 20000 

Mar. .-. 55,000 15,000 

Mar. ..» 80.0°0 55,090 

Mar. ..- 70,000 100,000 

Mar. ... 85,000 68,000 

Mar. . 70,000 75,000 


NEW YORK RECEIPTS 

Receipts of livestock at 
Jersey City and 4lst st., 
New York market for the 
week ended Mar. 14: 


Cattle Calves Hogs* Sheep 
oe ae ioe ee 


aad 
. 
be 


Salable .. 
Total (incl. 
directs) .1,291 169 16,265 6,936 
Prev. wk. 

Salable .. 115 4 

Total (incl. 

directs) ..2,276 353 20,035 5,985 


*Includes hogs at 3ist Street. 





WEEKLY INSPECTED SLAUGHTER 
Slaughter of livestock at major centers during the week 
ended Mar. 14, 1959 (totals compared), as reported by 
the U. S. Department of Agriculture: 


Boston, New York City Area 
Baltimore, Philadelphia 
Cincy., Cleve., Detroit, Indpls. 
Chicago Area 
St. Paul-Wis. Areas? 
St. Louis Area’ 
Sioux City-So. Dak. Area‘ 
Omaha Area’ 
Kansas City 
Iowa-So. Minnesota® 
Louisville, Evansville, Nashville, 
Memphis ° 
Georgia-Florida-Alabama Area’ ... 
St. Joseph, Wichita, Okla. City ... 
Ft. Worth, Dallas, San Antonio ... 
Denver, Ogden, Salt Lake City .... 
Los Angeles, San Fran. Areas* .... 
Portland, Seattle, Spokane 
Grand totals 


1,640 
947 
3,944 
273 
2,087 
229 


15,987 
65,713 1,250,924 
87,921 1,018,533 


1Includes Brooklyn, Newark and Jersey City. *Includes St. Paul, &%, 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. he 8 
St. Louis National Stockyards, B. St. Louis, Ill., and St. Louis, Mo, 4. 
eludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, 8. Dak 
‘Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. ®Includes A 
bert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, De 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 


Ottumwa, Postville, S 


torm Lake and Waterloo, Iowa. "Includes B 


ham, Dothan and Montgomery, Ala., Albany, Atlanta, Moultrie, 
ville, and Tifton, Ga., Barstow, Hialeah, Jacksonville, Ocala and Quiney, 
Fla. *Includes Los Angeles, San Francisco, So. San Francisco, San Jo 


and Vallejo, Calif. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended March 7 compared with 
same week in 1958, as reported to the Provisioner by the 
Canadian Department of Agriculture: 


GOOD 
STBERS 


Edmonton 
Lethbridge . 
Pr. Albert .. 
Moose Jaw 
Saskatoon 
Regina 
Vancouver 


VEAL 
CALVES 


_ SBUEREE 


SRRKRSISNB: 
SSSSSaRss 


SSSSRSER 


*Canadian government quality premium not included. 





SOUTHERN RECEIPTS 
Receipts of livestock at six packing plant stockyard 
located in Albany, Moultrie, Thomasville, Tifton, Ga; 
Dothan, Ala.; and Jacksonville, Fla., week ended Mar. 14: 
H 


Week ended Mar. 14 
Week previous (six days) 
Corresponding week last year 


Calves 
700 
670 
721 





LIVESTOCK PRICES 
AT ST. JOSEPH 


Livestock prices at St. 
Joseph on Tuesday, Mar. 


17 were as follows: 

CATTLE: Cwt. 
Steers, choice .....$27.00@28.50 
Steers, good 24.50 @ 27.00 
Heifers, gd. & ch... 24.50@27.25 
Cows, util. & com’l. 18.25@20.00 
Cows, can. & cut... 15.50@18.50 
Bulls, _ & com’l. 21.00@22.50 


+ 28.00@32.00 

Calves, gd. & ch.... 24.00@28.00 
BARROWS, GILTS: 
U.S. No, 1, 180/220.16.25@17.00 
. No. 2, 220/240.16.00@16.25 
. No. 3, 270/300. 15.00@15.50 
. 1-2, 180/220 16.50@16.75 

. 1-2, 220/240 16.50@16.75 

. 2-8, 200/240 15.75 @16.25 

. 2-8, 240/270 15.50@16.00 

. 2-8, 270/300 15.25@15.75 

. 1-8, 180/200 15.75@16.50 
1-8, 200/270 15.50@16.50 


-8. No. 
SOWS. U.S. No. 1-3: 
270/330 14.75@15.00 
13.50@14.75 


21.00 
18.50 


deidacacac 


Good & ch, (shorn). 
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LIVESTOCK PRICES 
AT LOUISVILLE 

Livestock prices at Louis 
ville on Tuesday, Mar. I 
were as follows: 
CATTLE: 

Steers, gd. & ch. .. 

Steers, std. & gd.... 23. 

Heifers, gd. & ch.. 25. 

Heifers, stand. .... 22.50@24.0 

Cows, util. & com’l, 18,00@21.0 

Cows, can, & cut... 16,00@18.i0 

Bulls, util, & com’l. 22.00@23.5 
VEALERS: 

Choice & prime .... 

Good & choice .. 

Calves, gd. & ch.... 
BARROWS, GILTS: 

U.S. No. 1-3, 180/240 1 

U.S. No. 1-2, 180/240 16.50@16.% 

U.S. No. 2-3 180/240 16.25@16.0) 

U.S. No, 2-3, 240/270 15.50@16.0 
SOWS, U.S. No. 1-3: : 


Choice & prime .... 


none qtd. 
Good & choice 


vee. 20,00@22,0 


sek sex 3 acaqassasasaacaa & 


| 
~) 





SLAUGHTER CHICAGO LIVESTOCK LIVESTOCK PRICES AT LEADING MARKETS 
Supplies of livestock at the Chi- . * 
REPORTS ‘ cogs’ Vala ce nr for current — prices ane a re owe ’ 
jal reports to the NATION- and comparative periods: ‘ * ° 
AE ’PROVISIONER showing the eh core Mar. 17 were reported by the Agricultural Marketing 
umber of livestock slaughtered at ~ Cattle Calves Hogs Sheep Service, Livestock Division, as follows: 
18 centers for the week ended Mar . 1,75 10,419 2,283 NB. Ya Chi cit Poor at. Peel 
March 14, 1959, compared: Mar. 18. 787 809 HOGS: 5. 8. cago Kansas y maha . Pauw 
Nek Cor Mar, 16.14,114 : 005 BARROWS & GILTS: 
ed Prev. week MBE. 17.13,000 : U.S. No. 1: 
Mar. 14 week 1958 Mar. —" 100 10, 000 180-200 A ..$16.25-16.65 $16.00-16.90 None qtd. None qtd. None qtd. 
*Week 80 180-220 B .. 16.25-16.75 16.85-16.90 None qtd. $17.00-17.25 $16.00-16.75 
: ae it ee ares far ..38,114 253 29,395 220-240 © .. 16.00-16.65 16.50-16.75 Noneqtd. 17.00-17.25 16.00-16.75 
Wk. 2g0.43,855 172 32,606 7,852 : 
Yr. ago.38,388 640 25,871 5,9 U.S. No. 2: 


*Including 18 cattle, 5,282 hogs 180-200 D .. Noneqtd. 16.00-16.75 None qtd. Noneqtd. None qtd. 
and 590 sheep direct to packers. 200-220 B 


-. None qtd. 16.50-16.75 Noneqtd. Nonegqtd. 15.75-16.75 
SHIPMENTS 220-240 F .. Noneqtd. 16.85-16.75 Noneatd. Noneqtd. 15.75-16.75 
Mar. 12. 3,762 18 400 50 240-270 G .. Noneqtd. 16.15-16.40 Noneatd. Noneqtd. 15.50-16.75 
Mar. 18. 789 16 8,518 2,147 U.S. No. 3: 

Mas 165 ENE <5 as, 58 200-220 H .. 15.75-16.25 Noneqtd. Noneqtd. None atd. 
- 16. 4,259 76 oa 220-240 J .. 15.50-16.25 15.90-16.15 None qtd. None atd. 
5 ee 1'500 240-270 K .. 15.00-16.00 15.60-16.00 None qtd. None qtd. 


270-300 L .. 14.75-15.25 15.00-16.65 15.25 only None qtd. 
. 14,259 76 5,167 U.8. No. 1-2: 


Totals ...131,300 127,694 188,745 Wk. ago.17.926 47 5,466 180-200 M .. 16.25-16,.65 16.00-16.75 None qtd. 16.00-17.00 15.50-16.75 
HOGS Yr. ago.16,461 = 99 ’ 200-220 N .. 16.25-16.65 16,50-16.75 16.35-16.50 16.25-17.25 15.75-16.75 


220-240 P .. 15.75-16.65 16.85-16.65 16.35-16.50 16.00-17.00 15.75-16.75 
ae rath rie iy LIVESTOCK RECEIPTS U.S. No. 2-3: 
845 49,063 40,574 . ’ 200-220 Q .. 15.75-16.50 16.25-16.50 16.00-16.25 16.00-16.50 15.25-15.75 
24,799 31.855 Receipts at 20 markets 220-240 R .. 15.50-16.50 16.15-16.35 16.00-16.25 15.75-16.50 15.00-15.75 
is'300 2 20,191 for the week ended Friday, 240-270 S .. 15,00-16.00 15.85-16.25 15.50-16.00 15.50-16.25 14.75-15.50 
trees Mar, 13, with comparisons: — * : oo 15.25-16.00 15.50-16.00 15.00-15.75 14.25-15.00 
5. NO. "a0: 

Jer, Cityt 48,919 51,024 54,21 if ae: oe oe 180-200 V .. 16.00-16.50 16.00-16.65 None qtd. 15.25-16.50 15.00-15.75 
Oxia. City*s 9. 600 18.758 : eek to ens. akin 200-220 W .. 15.75-16.50 16.50-16.65 16.00-16.35 16.00-16.75 15.25-15.75 
=": ren aan be ’ 220-240 Y .. 15.75-16.50 16.35-16.60 16.00-16.85 16.00-16.75 15.25-15.75 
set. 44°002 48°508 if 335,100 108,900 240-270 Z .. 15.25-16.25 16.00-16.35 15.75-16.25 15.75-16.75 None atd. 
Milwaukeet . 4,517 8,705 wk, SOWS: 

1958 192,100 273,800 79,200 : 
Totals ...889,269 330,079 U.S. No. 1-38: 
see : . PACIFIC COAST LIVESTOCK 180-270 HB. 14.50-14.75 None qtd. Noneqtd. Noneqtd. None qtd. 
270-830 HD. 14.50-14.75 None qtd. 14.25-14.75 14.25-14.75 14.00-14.25 
Chicagot ... 2,585 y Receipts at leading Pacific Coast 330-400 HF. 18.75-14.75 14.00-14.75 14.00-14.50 14.00-14.75 13.25-14.00 
markets, week ended Mar. 13: 400-450 HG. 13.50-14.00 13.00-14.00 18.50-14.25 13.25-14.25 12.50-13.75 
Cattle Calves Hogs Sheep 
Los Ang...3,900 120 1,525 165 SLAUGHTER CATTLE & CALVES: 
N, P tland. 1,750 310 2,100 1,750 STEERS: 
Stockton .. 575 75 950 500 witina: 

N. York, Bost., ps oe 700- 900 Ibs.. None qtd. 31.00-83.00 None qtd. Noneqtd. None qtd. 

ott fitz! 87.242 39.202 83,886 CANADIAN KILL 900-1100 Ibs.. None qtd. 31.00-33.00 None qtd. 30.00-31.00 None qtd. 
. City : ; 1100-1300 Ibs.. None qtd. 31.50-83.50 None qtd. 30.00-81.00 N d. 

Gacinnatis.. 440 178 Inspected slaughter of a ae som ven 
iver: ee ’ 


24.192 38,215 1300-1500 Ibs.. None qtd. 31.25-33.50 None qtd. None qtd. 
St. Pault .. 3,448 5,746 livestock in Canada for the 


Milwaukeet . '266 1,303 ; ; 25-8 28.50-31.50 28.00-30.00 
week ended Mar. 7: 28.25-81.50 27.75-80.00 
Totals ...104,715 118,898 85,678 CATTLE 1100-1300 Ibs.. 28.00-81.50 27.50-30.00 
~ Cattle and calves beter —_— 1300-1500 Ibs.. 28.00-31.50 27.00-29.25 
tFederally inspected slaughter, Mar. 7 1958 Good: 
including directs. Weeteen ‘Consa., 10486 18.501 700- 900 Ibs.. 25.50-27.25 26.00-28.25 25.50-27.50 
{Stockyards sales for local slaugh- Bastern Canada .. 16.100 16.497 900-1100 Ibs.. 25.25-27.25 25-75-28.25 25.50-27.50 
bs gag em receipts for local binges Bats mk 1100-1300 Ibs.. 25.00-27.25 25.75-28.25 25.00-27.00 
slaughter, including directs. 32,044 Standard, 


all wts. .. 28,00-25.50 23.50-26.00 22.50-25.50 22.25-24.50 
Utility, 

LIVESTOCK PRICES Bastern Canada ., 91:146  54:874 all Wwts. .. 19.00-23.00 19.50-28.50 21.00-22.50 20.00-22.25 

AT INDIANAPOLIS 


3 i7a285 105072 | ‘HEIFERS: 
Livestock prices at Indi- ded 111.478 600- 800 Ibs.. None qtd. None qtd. Noneqtd. Non 
anapolis on Tuesday, Mar. : 800-1000 Ibs.. None qtd. Noneqtd. Noneqtd. 28. 
Choice: 
17 were as follows: eee cae. See 600- 800 Ibs.. 27.00-28.50 27.25-28.75 27.25-29.00 26. 26.00-28.00 
CATTLE Cwt. ee ess ath. inst 800-1000 Ibs.. 26.50-28.50 27.25-29.00 26.75-29.00 26. 26.50-28.50 
22. 
22: 


None qtd. 
None qtd. 
None qtd. 
None qtd. 





<— 
| 
3 
EEEEERE 


0 
5 
0 
0 
0 
5 
0 
0 


ne qtd. 
00- None qtd. 


Steers, choice A 5 6,961 5,780 Good: 

eifers, gd. & ch... 24. ¥ +. 24,25-27, y z .15-27. 
Gowe, GUL a com'l, 18.0000. LIVESTOCK PRICES pect nad 

Cows, can, & cut... 15. ; AT SIOUX CITY all wts. .. 22.00-24.75 
ulls, util. & com 1 r * * Utilit 

Bulls, cutter 19.00 @ 22.00 Livestock prices at Sioux y, 


: all wts. .. 19.00-22.00 20.00-22.50 20.00-22.00 20.00-21.50 20.00-21.50 
VEALERS: City on Tuesday, Mar. 17 cows: 

83.50 @34.00 ms Commercial, 
Good & choice 27.50@33.50 Were as follows: all wts. .. 20.00-21.00 19.25-21.00 20.00-21.00 19.00-20.00 19.00-20.00 
Stand, & gd. 24.50@27.50 CATTLE: Cwh. Utility, 
BARROWS, ona: Stee Sotien 


all wts. .. 18.50-20.50 18.00-19.50 18.50-20.00 18.25-19.25 18.00-19.00 
Steers, 50 @ 29.50 Can. & cut. 
U8, . 1, 200/220. 16.75 Steers, good , 


i, 300/220, 15.85@16.00 Hat g hol 00 50 all wts, - 15.00-19.00 16.75-19.25 15.50-19.00 16.00-18.00 15.00-18.00 
:® Soe locas Heifers, good ..... 23:25@26. BULLS (Yrls. Excl.), All Weights: 
‘ 3, 240/270. z i Cows, util. & com’l. 18. D 20.5 Copeventiet: . 21.50-23.00 a 21.00-22.00 22.00-23.50 
. 8, 270/300. 1 Cows, can. & cut... 15. i Utility .... 20.00-22.00 . , 20.50-22.00 20.50-22.00 
ie '50@16. 1B Bulls, util. & com’l. 22.00@23.00 Cutter 17.00-20.50 50 19.50-21.00 19.50-20.50 21.00- 
16.50@16.75 Bulls, cutter .50@22. VEALERS, All Weights: 
16.25@16.75 Ch. & pr.... 81.00-36.00 None qtd. 33.00 only 32.00 only 
15.85@16.35 . No, 1, . 16. i Stand. & gd. 23.00-32.00 26.00-34.00 25.00-30.00 25.00-28.00 
pres tae y CALVES (500 Lbs. Down): 
{ 8 Choice 25.00-32.00 None qtd. .00 only None qtd. 
Stand, & gd. 18.00-26.00 None qtd. .00-27.00 None qtd. 
16. 25@16. 15 SHEEP & LAMBS: 
ie egies LAMBS (110 Lbs. Down): 
0 15.75@ 16.50 20.25-22.00 21.25-22.25 20.50-21.50 
3 ’ Good 19.00-20.75 21.00-22.00 19.50-20.50 
14.00@14.50 LAMBS (105 Lbs. Down) (Shorn): 
e x 4.7 
+ 13.50@14.25 30 , ~ 1450014.75 eeeee 21,50-22.00 20.00-21.00 19.00-19.50 
13.25@13.75 400/550 13.25@14.00 Good 19.50 only 19.50-21.00 None atd. 


Good & choice + 19.00@21.50 Gad. & ch, (wooled). 19.50@20.50 Gd. & ch.... 7.50 -8.50 7.00- 9.50 
Utility . . *** 16:00@19.00 Gd. & ch. (shorn).. 18.75@19.75 Cull & util.. 6.00 7.50 7.00- 8 


24.50-26.00 
25.00-26.50 


22.50-25.50 22.00-25.00 21.50-22.25 21.50-24.75 
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Direct Mail Advertising Can Help You Do A Better Job 


IF YOU BUY—OR SELL 
IN THE MANUFACTURING 
MEAT INDUSTRY 





THE NATIONAL 


Proutsconert 





Use the NP direct mail service, a 
complete service for the merchan- 
dising and distribution of promotion 
material through the mail including: 


Printing and reproduction service for 
all types of direct mail .. . reprints, 
letters, circulars, reply cards and oth- 
er literature. Complete addressing 
and mailing service using Provisioner 
guaranteed lists which insure maxi- 
mum effectiveness for your direct 
mail advertising. 


Let the Provisioner handle your mail- 
ings. You will save time, trouble, 
confusion and money. And, you will 
eliminate the troublesome and tedious 
job of compiling and maintaining 
your own lists. 


National, regional or selective mail- 
ings to packers, sausage manufactur- 
ers, renderers and wholesalers. Write 
or ask now for cost and detailed in- 
formation. 





15 West Huron Street, Chicago 10, Illinois 
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CLASSIFIED ADVERTISING 


Count address or box numbers as 8 
words. Headlines, 75c extra. Listing 
vertisements, 75c per line. 
$11.00 per inch. 


Undispl : set solid. Minimum 20 words, 
ag f. ditional words, 20c each. ”Posi- 
anted,” special rate; minimum 20 

ny $3.50; additional words, 20c each. 


Displayed, 


Unless Specifica 
Advertisements 


Instructed Otherwise, All Ci 


ASE REMIT WITH ORDE 


lassified 
Ill Be Inserted Over a Blind Box Number, coole 
CLASSIFIED > ADVERTISING PAYABLE IN ADVANCE 





POSITION WANTED 


POSITION WANTED 


HELP WANTED 





PROGRESS 


Sausage and curing consultant with national rec- 
ognition and broadest experience, can help you in 
formulation and product control at ater profits. 
Expert in the uses of modern additives and other 
ingredients. Will train your men accordingly. Fee 
or yearly retainer basis. Service guaranteed. In- 
quiries invited. W-89, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





BEEF MAN: 40 years of age with 23 years’ beef 
experience. Thoroughly experienced in every phase 
of beef operation—procuring livestock, slaughter- 
ing, beef cooler supervision, beef breaking, cutting, 
boning, good practical knowledge of veal and 
lamb. Experienced in selling retail and carload 
lots. Presently employed in administrative posi- 
tion of large midwestern packer. W-123, THE 
NATIONAL PROVISIONER, 15 W. Huron &t., 
Chicago 10, Ill. 





GENERAL MANAGER 


Age 46, excellent health, 25 years in the meat 
industry. Presently manager, officer and director 
of progressive small plant. Qualified by prior ex- 
perience to assume full responsibility of all 
production, livestock, sales and purchasing. Can 
get maximum profits through efficient manage- 
ment. W-124, THE NATIONAL PROVISIONER, 
15 W. Huron S8t., Chicago 10, Ill. 





EXPERIENCED SALESMAN: Of spices, season- 
ings and curing materials wishes connection with 
reliable firm. 15 years’ experience in selling, pro- 
moting and opening up new territories, Will go 
anywhere. W-126, THE NATIONAL PROVISION- 
ER, 15 W. Huron 8St., Chicago 10, Ill. 





EXPERIENCED SAUSAGE MAKER: In all phases. 
Large or small. Federal or state inspection. 20 
years’ experience. Prefer the west or midwest. 
Well versed in curing and packaging. W-134, THE 
NATIONAL PROVISIONER, 15 W. Huron S&t., 
Chicago 10, " 
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VETERINARIAN: Retired federal veterinarian is 
available to relieve city inspector during vaca- 
tion. W-127, THE NATIONAL PROVISIONER, 
15 W. Huron 8t., Chicago 10, Ill. 





WORKING SAUSAGE FOREMAN: Life time ex- 
perience in all operations including costs and 
formulation. W-125, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 








EXPERIENCED: Sausage products, manufactur- 
ing and sales. Broad management experience. Ref- 
erences. "aeeek a yy on commission basis. 
Relocate, 36, married. W-114, THE 
NATIONAL "PROVISIONER, 15 W. Huron 8t., 
Chicago 10, 





HAM MAKER: 40 years’ experience in boning, 
cooking, smoking and all other operations. W-112, 
THE NATIONAL PROVISIONER, 527 Madison 
Ave., New York 22, N. Y. 





TWENTY-EIGHT YEARS: Of management ex- 
perience in sausage sales, merchandising, produc- 
tion, packaging and —— ey available in man 
52 years old. W-109, E TIONAL PROVI- 
SIONER, 15 W. Huron S8t., Chicago 10, Ill. 





SAUSAGE SUPERINTENDENT: Expert formula- 
tion, cost, and quality control. Available on reas- 
onable notice. W-97. THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





SALESMAN: Hotel, institutional and wholesale 
experience. Familiar with New York metropolitan 
area. Excellent record. W-99, THE NATIONAL 
PROVISIONER, 527 Madison Ave., New York 
22. N. Y, 





SAUSAGE MAKER: Production foreman, 20 years’ 
experience. Cost conscious and highly efficient. 
W-98, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





PACKINGHOUSE EXECUTIVE: With broad man- 
agement experience, desires to invest in plant on 
working partnership basis. PW-119, THE NA- 
TIONAL PROVISIONER, 15 W. Huron 8t., Chi- 
eago 10, Ill. 


EDIBLE and INEDIBLE 
RENDERING SUPERINTENDENT 


Leading midwestern independent packer needs r 


nea: 
man with complete knowledge of edible and it Mae 


edible rendering operation. Must be st 


rong 
yields; ability to handle help and capable of § 


producing consistent quality yields. Must also 
knowledge of hide cellar operation. W-91, 
NATIONAL PROVISIONER, 15 W. 
Chicago 10, F 


have 


Huron &t., § pack 
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BROKERS or SALESMEN 


Have you a following? Progressive eastern Kosher 
sausage manufacturer has opening for broker 


or salesmen with good connections in New 


York 


or New Jersey. Chain stores 0 or yg needed § —— 


for volume by Good 
w- THE NATIONAL PROVISIONER. 
Madison Ave., New York 22, N. Y. 


521 








ALES MANA 


GER 
Government inspected plant in New York 


area desires capable man to take charge of newly 
formed canned ham department. National contact 
Must have tho 
knowledge of canned “— ag a be ee 


desired but not necessary. 


establish canned ham gram. 


THE NATIONAL PROVISIONER, eat Maden 


Ave., New York wm, BR. .F. 





EX 
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oy via 

ve.0 





SAUSAGE MAKER: Fully qualified man familiar 


with all types of sausage making, cost comput Ht 


ing and an ability to handle large group of mé 
to achieve full efficiency, Can earn over $200.0 
per week plus fringe benefits in eastern plat 


Write full particulars to Box W-103, 
TIONAL PROVISIONER, 527 Madison Ave., 
York 22, N. Y 


New 


———e 





FOOD TECHNOLOGIST: Requirements: B.S. é& 
gree in food technology, engineering or chemist, 
plus experience in meat processing, sausage 











smoked meats. Knowledge of product quality cot 
trol including basic principles statistical qu 4 


control as applied sausage operas 
THE NATIONAL PROVISIONER, 1 Ww. 
St., Chicago 10, Ill. 


il 
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settee ee 
@ 
ne HELP WANTED EQUIPMENT WANTED 
on SAL WANTED: Automatic checkweighing machine, 
° EXPERIENCED meMAN used, the type made by Toledo or Exact-Weight. 
1g; PARAFFIN CARTON — CHICAGO TERRITORY | Write to Box W-131, THB NATIONAL PROVI- 
eowielge of both dairy industry and meat pack- | SIONER, 15 W. Huron St., Chicago 10, Ill. 
aging desirable. Excellent salary and fringe bene- 
fits including profit sharing. All replies confiden- | WANTED: 1% ton truck, meat body, with 
for tial. Send resume to mounted compressor, EW-133, THE NATIONAL 
PROVISIONER, 15 W. Huron S8t., Chicago 10, Ill. 
its, SUPERVISOR, Employment and Training 
th DIAMOND GARDNER CORPORATION 
ing anand EQUIPMENT FOR SALE 
1er CHAIN STORE SALESMANAGER 
Xi- Midwest packer has opportunity for experienced ANDERSON EXPELLERS 
man <— < —— mee Pete mgt bi 
bers fu ne refer nationwide experience 
i, rpoug? will consider regional. W-116, THE > 4 AB Medes, Sebel, Guarantest * 
NATIONAL o_o 15 W. Huron &t., We Lease Expellers 
10, 
fs PITTOCK & ASSOCIATES, Glen Riddle, Penna. 
ail. 0@ CUTTING OPERATION 
Hi 66 9 * 
vle, Foreman wanted to take charge of — cutting Everbest Stainless Steel 
* ration. New plant located in Dallas ‘exas 
vill (ood salary with growing company. W- 129, THE boli COOK NET asthe 
NATIONAL PROVISIONTER, 15 W. Huron St., Everlasting, Ever Sparkling Clean 
bus Chicago 10, Ill. (capacity 50-70 lbs.) 
Ing DIRIGO SALES CORPORATION 
WORKING SAUSAGE SUPERVISOR 208-210 Milk Street, Boston 9, Massachusetts 
Wanted by progressive Ohio packer. Must know 
all phases of oe and ted. Alle bt 
: fe gener tle yg ae A gg lGNAT | BUFFALO SILENT CUTTER: Model 44B, 20 HP 
ail- treated confidentially. W-130, THE NATIONAL | motor and unloader. Purchased new in 1956. Rock- 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. | fora filler-Sarco controls for steam cooker—Part- 
‘Urs low controls for smokehouses—Koch beef splitting 
rite PLANT SUPERINTENDENT saw.  -weppamaiald DAIRY INC., Charlottesville, 
c) Must be experienced in all phases of boiled hams hincierant 
in- and operation of sausage kitchen. HENRY KAST 
INC,, 277 Greenwich St., New York, N. Y. FRENCH SCREW PRESSES 
3 and 4 Section Machines 4’ x 10’ 
FOR RENT Rebuilt Jacketed End Cookers, $4,200.00 each 
PLANT F8-132, THE NATIONAL PROVISIONER 
15 W. Huron 8t. Chicago 10, Ill. 
a GOVERNMENT Sea 
VaeReeAsS MEAS SLANT FOR SALE: 4 York blowers $300 to $500 each; 
Classified § in Brooklyn, N. Y¥. wholesale market area. 3 | Hog conveyor complete $500; 2 water cooled 
x Number. & coolers basement, main floor and second floor, | Worthington air compressors with shafting and 
100 x "25. Ideally situated on corner along rail- 5 H.P. motor $300; Beef killing hoist, spreader, 
{ANCE road siding with loading platforms in front and | knocking pen and bleeding rail $900; 50 Hoy SS 
back, ham molds, in good condition each $5. Punxsu- 
FR-94, THE NATIONAL PROVISIONER tawney Beef & Provision — Punxsutawney, 
827 Madison Ave., New York 22, N, ¥. hacen cesin eriains Romano 
FOR SALE: 1—50 H.P. en? conn agen type 
boiler plus iron fireman coal stoker. Bo n g 
REFRIGERATED SPACE FOR RENT condition, Priced right. Sanitary Rendering Co., 
6000-8000 Sq. Ft. refrigerated space, Suitable for | Inc., Sioux City Iowa. Telephone 82298. 
Sr ES a Ae ee 
r ni &§ near 14th street. FR-101, 4 
le and i § VISIONER, 527 Madison Ave., New York 22, BOSS CHOP CUT, used 2 years. 40 H.P. motor 
strong IDEN. Y. 350# capacity, In excellent condition. J & J 
apable of SAUSAGE CO., 1234 W. 59th St., Chicago 36, Ill. 
, 2100 THEE POR SALE, LEASE, OR TRADE: Fully equipped 
{uron St, — Packing plant, Cincinnati, Ohio. Capacity about CARTONS FOR SALE: Once used 12 x 12 x 12 
700 cattle per month. City inspection. FS-121, inch wax-lined corrugated cartons, 200# test, in 
Me Sao PROVISIONER. 15 W. Huron perfect condition. Very reasonable. Price and sam- 
9 cago 10, Ill. ples upon request. UNITED BAG CO., 1605 High- 
way M 139, Benton Harbor, Michigan. 
orn Kosher 
5 broken MISCELLANEOUS 
ors needel PLANTS FOR SALE 
proposition. 
aaa i cal set lagen Pebeag al FEDERALLY INSPECTED ABATTOIR 
NOW OPERATING ON 
York ity | %M@cial action secured and label returned to you CUSTOM KILL BASIS 
e of newy, Yi® Air same day. $5.00 each. Wire notification 
al contest 60 each. All Gov. services available. SLAUGHTERING CAPACITY: 500 cattle 
be able te JAMES V. HURSON or 3000 calves weekly. Kosher kill optional. 
3 Bf | 418 Albeo Bldg. ‘Washington 5, D. 0. | Rates $6 per beef animal. Owner retains all 
Phone REpublic 17-4122 by-products. $1 per calf minimum. 
aes 
n familiar LACKAWANNA BEEF & PROVISION CO. 
t comm HOG e CATTLE « SHEEP SCRANTON, PA. 
oe TELEPHONE Diamond 2-7621 
fern Di 
eut SAUSAGE CASINGS 
Ave., New U SLAUGHTER HOUSE (Hogs) 
ANIMA L & LAN DS Wonderful opportunity for right man! Established 
—_—_—_——_ business Dg om Bye’ age vid a Ems = 
‘ood = A at n adelphia ‘a e 
: Selling Agent ° Order Buyer SS eph E. Graber, Realtor, 6221 Rising Sun Ave- 
Broker © Counsellor © Exporter © Importer | "YC: Philadelphia 11, Penna. 
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DETROIT, MICHIGAN: Plant with hog slaugh- 
tering capacity of 1,000 to 1,200 per week. Only 


BARLIANT'S 


WEEKLY SPECIALS 





Current General Offerings 
Sausage & Bacon 
9907—FROZEN MEAT SLICER: GMC mdi. 516, stain- 


less steel, 3 HP. motor, excellent condition $2,875.00 

1697—SLICER: Anco #832 ‘'Hydramatic" with bal- 
anced head for 1000 RPM service & tig “9° PY for 

4” x 4” x 27” molds 

1765—STUFFER: Boss 600 Ib. cap., with valves, “ 

cently reconditioned $1,395.00 

Bp hones og Anco 400 Ib. cap., w/valves & air 


me .00 
ints sturrER: Randall | 300 Ib. capacity, with 
$750.00 














stuffing valves & air piping ..... 
1776—G yen Buffalo #6686, “late ‘style 8%” 
plates & knives, 25 HP. motor —. 
1724—GRINDER: “Buffalo #66-B, 25 HP. motor, silent 
chain drive $725.00 
1777—GRINDER: Kleen- ~ Ase pe K, with jack- 
eted cylinder, 8%” plates é nives, aluminum 
hopper, P. motor ..... . $850.00 
1775—VACUUM MIXER: Buffalo #5, 1500 Ib. or 


stainless shell, air & hand tilt, 15 'HP.___.$2,500. 
1756—MIXER: Day 700 ib. cap., oman: steel shell, 
hand tilt, 7! HP. motor ...... $1, 
age ge od ay #16, 400 ib. cap., 2 HP. mir., 


ng SueNr ‘CUTTER, Buffalo #44B, 200 Ib. cap., 
P. V-belt drive Ist class cond. $985.00 





Mat StLENT" CurreR: paren io A --syton 175 Ib. cap., 
direct connected | o 
1762—FAMCO LIN KER: yao mt ai” “Tinks | 
1820—PERCENTAGE PUMPING SCALE: att reg 
stainless steel, 15” x 18” platform $150.00 
1885—ROCKFORD FILLERS: (2) mode es, 2 o2. 
to 24 o2., excellent condition 2.'$168.00 
1852—HAM & BACON TREES: (92) 3 pe ye sta- 


tions, 45” long x 12” wide, double trolleys ea. $7.50 
1848—SAUSAGE STICK HANGING CAGES: 5-sta- 
tions, with double oo ggad 
for use with 41” sticks 
for use with 42” sticks _.. 








a. $25.00 
DS: (338) “Globe 
4x 4x 27” lonqg__ea. $5.00 











Hoy, stainless steel, . 
1310-LOAF ggg (520), Globe Hoy #66-S, stain- 

m.. —< aad ” w/covers _ea. $7.50 

60—LOA ANS: “te00) Globe Hoy #31-S, stain- 

“i rod lon hk Ge se PRR ea. $1.95 
1805—HAM MOLDS: (130 Globe. Hoy #i09, * stain. 

less steel, 12” x 454” x 534”, with covers & oo 

new springs ea. 
1804—HAM MOLDS: (142) Adel 

steel, with — Re 0a. a2 

26) 0-2-S-E, 12” x 454” x 4%,” “deep. 

(33) 0-2-6, ri x 5,” x 514” deep 


(83) 2-0-E, 12” x 614,” x 5!” deep 


Rendering & Lard 


het Ag rh gen — Anco 300 ton capacity, 
with electric pump .. 

1931—HYDRAULIC PRESS: “Dupps 300 ton, with 
1/2 year old electric pump ...... 2,500.00 

1932—COOKER: Anco 5 x 12’, jacketed ‘heads, new 
center oaeee dome 30 HP. motor $3750. 





1933—COOKE (2) Dupps 4 x 10’, jacketed heads, 
fenieghene Sa P. motors, _ in use 
available in 30 days a. $2,500.06 
9867—LARD VOTATOR: “Girdler Jr. “model first 
class condition $2,450.00 
1847—LARD FILTER: Hercules mdi. #6, size 36” 


w/5 leaves, for 100 pressure... Bids requested 

a Pegg CARTON FORMERS: (2) Peters Sr. type 
r 8” x 5” Y" cartons __Bids requested 

INE LARD CARTON "CLOSER: Peters. Sr. 








type 

1936—HASHER-WASHER: Boss, 12’ “Gyllnder, excel- 

lent condition $1,975.00 
Miscellaneous 


1779—BELLY ROLLER: Globe 312448, w/single 22” 
a} x ae bsg roller, galvanized slat a 


19 PEAR St SHAPE CAN CLOSER: Callahan’ a 
193¢—HAM PRESS: Griffith, pear shape, #2 and 


3S be PUMP: Gardner-Denver, size 
HP. motor 














61/4” x 





All Hems subject te prior sale and confirmation 
WRITE FOR FULL PARTICULARS 
1631 S$. Michigan Ave., Chicago 16, Hil. 
WaAbaesh 2-5550 


e New, Used & Rebuilt E ent 
* Liquidators and roadie 0 





4 minutes from center of city. Reasonable. FS- 
E NATIONAL PROVISIONER, 15 W. 





47 SO. DEARBORN ST., CHICAGO 5, ILL. 
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WE ARE STEADY BUYERS FOR: 
BEEF MIDDLES selected in all calibers and originals 
BEEF ROUNDS. Exports, Domestics, scored, in all calibers 
HOG BUNGS damaged 
HOG BUNG STUMPS 18/-|- with crown and without crowns. 


FRED BROWN, P. O. Box 3111, Bridgeport 5, Conn. 


Order Buyers — Selling Agent — Broker 
Exporter — Importer in Sausage Casings 











COMPLETE ORDER BUYING SERVICE 
Cattle Sheep Hogs 
Write or Call 
THE CONSOLIDATED COMMISSION COMPANY 


THE CLEVELAND UNION STOCK YARDS 
Cleveland 2, Ohio 


Telephone Atlantic 1-3722 























Do It 


Yourself! 























No, the “do it yourself" idea isn't at all new! 
Take purchasing. You do it yourself or it doesn't 
get done. But there's a kit to make it lots easier 
for you . . . The PURCHASING GUIDE for 
the Meat Industry. 


The manufacturer's salesman can't park in your 
office all the time. His catalog frequently can't 
be found. And, the manufacturer's advertising 
usually doesn't tell you the specifications and 
details of the product you want to buy. But, 
the GUIDE oan, and does! 


You want information in one place, up-to-date, 
classified as to how you use the product. You 
want dependable and detailed information. This 
is just what the GUIDE gives you. 


Surveys tell us you use the GUIDE more than 
any other source of product information. We 
hope you will tell the manufacturer how handy 
you find the Purchasing Guide — when you call 
his salesman, or when you mail your order. 





PURCHASING GUIDE 
FOR THE MEAT INDUSTRY 


15 WEST HURON ST., CHICAGO 10, ILL. 
Telephone: WHitehall 4-3380 


eye 
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ADVERTISE RM 


~,* in this issue of THE NATIONAL Pro 





Allbright-Nell Co., The 
American Can Company 
American Viscose Corporation 


Barliant and Company 
Brown, Fred 


Chain Belt Company 

Cincinnati Butchers’ Supply Company, The 
Consolidated Commission Co. 

Cryovac Company 


Custom Food Products, Inc. ............ Front Co 


Dobeckmun Company, The 
Dodge Truck Division of 
Chrysler Corporation 


duPont de Nemours & Co. (Inc.), E. I. ......... ; 


Durabilt Conveying Systems 


Eastman Chemical Products, Inc. 
Exact Weight Scale Co., The 


Fibreboard Paper Products Corporation 


First Spice Mixing Company, Inc. ............. A 


Gardner-Denver Company 
Globe Company, The 


Hess-Line Company 
Hoffmann-La Roche, Inc. 
Hygrade Food Products Corporation 


Julian Engineering Company 


Jiffy Manufacturing Company ................06 ; 


Kadison Laboratories, Inc. 
Kiwi Coders Corporation 
Koch Supplies 
Kohn Company, Edward 
Kold-Hold Division, 

Trai..er Manufacturing, Inc. 


Le Fiell Company 

Meat Packers Equipment Co. 
Mid-West Wax Paper Company 
Milprint, Inc. 

Neatway Products, Inc. 

Pfizer & Co., Inc., Chas. 


Preservaline Manufacturing Company 
Pure Carbonic Company 


Cn TOE PER TOR 14-15) 


Schoettle Company, Inc., Edwin J. 
Sealright Co., Inc. 
Seelbach Co., Inc., K. C. 


Sioux City Dressed Beef, Inc. ...............008 ‘ 


Smale Metal Products 
Smithfield Hog Market, Inc. 
Superior Packing Company 
Sutherland Paper Company 


Universal Oil Products Company 


Wallerstein Company, Inc. 
Warner-Jenkinson Manufacturing Company 
Western Buyers 


While every precaution is taken to insure accuracy, we 
omy oe against the possibility of a change or : 
this index. 














The firms listed here are in pa 
and equipment om. melee Snow 
are designed to pg, geet llee  eltge & tly, 4 
coger mee to help you better products 

more profitably. Their advertisements 
cppireuatiles ag you which you should not overlook. 
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